II &3 Vo WT LOR IA ni A oe 
Sh : "XI" L , is > PS —_————_——_CS 4; 
a - F ; CY . s: vas _ 

el EY Wop, 4 Ly 


= » 


47 13364 


= 
- 


. Hits hi is wr” 


» 
_ 


"go 


op 


\ - Y' Y b 4 
p 4 
» . - es > 
- -"*h # = ke) JT 
. 42. wt 
Y | : % 


a 


young ? 
rreted. 


4 


0 


?. 
E 


- 


'0 
tion 


ze of all 


ns 
of 
fed toe 'the 


# 

rs 
revnto 15 

th: 


Va 


Thamb 


\ 


$49->, 


j 
a 
5 
þ 


« Rick Stores Houſe | for. 
[hokes ob may be. fur) 


7 at: " — GBS Ads or Eg 0 Wn 7s 
| x y 38 Ws wy Th. ther 4 =S, Y .*, « "þ 
vB OP _ 4 png Þ. Þ, bt "oy *X : - : "AY : at 2. % 
: - ” * £ » D 
jp py 4 _ * 6s &' * S* 
7 16 Epi let oO © - 
by \ ; '7 
a F/ 4 vi the greateſt perfon of 


 nour of Quality, or a Gen "pays or 
 - Gentlewoman,) either in Ci ity or ( 0Mr:« 
| "try". For beſides thoſe ſe neeffary” ti- 
| rettions Which teach you hoy to be- 
| have and carry Jaur felt, and per- 
[ form your dity in the” ſeveral employ- 
-ments of - Wazting-Woman:, © Houſes: 
d þ Ker, Chamber-,” aid, C ook Maid, 
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POT SHI an, IPO rigs 


- = | Gio ns for Proving ry. ol 
ba nd" Candying.:: for Writing the moſt 
i hands: for "Women, as Mixt 
Filands, \Ronan-and Tralian Elms; | |; 
! for drithmetick, as much- as ts neceſſas | 
ok your Sex: Aljo the; 4rt * of 
mag; and: g's wich \ haice 
ceipts th Phy Pe \ Chiruzger 
FA ot £7 


TO I JT 1 "CE Aa x 
ST >. @) I 


of ny. - - fs ig ren 1. 
| | Ties, gn and- Laces : For -- 3 
of Bies,.- Cuſtards,  C beeſes | 3 
7 —_ and the' like : Alſo for making 
-| of Pickles and;Sawces,. and for bf : 
| fing. of Fleſh, Fowl, and Fiſh, 'and* |} 
-| for. making ſeveral. ſorts o, Creams aud; | 
S Syllabubs.. / EN 2 I o-al b 
With variety of choice Re 
preſerving the Hair, Teeth, Face, 
and \keeping the Hands white : : © to. 
&:Bill of Fare of -the - moſt- nſuul and + 
proper wo for every: Month, in” the. 
Fear, - $0' that. if you carefully; andy; 
| diligentl any this Book, \and- 6 * 4 
| ſerve. FG direFions therein ive”, 
70%. will ſoon gain the Tule of Com 
| pleat Servant Maid,;-which-may be-the*? 
means of making you a good. Min? 
Preſs: For there 'is mo $ obex, Hos | 
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neſt," PTY Piſinas, "an, Wo will 
| nake choice 'of- ne, that bath"igains 
ed \ the) Reprtntion of * rat a org 
* Compleat Servant,” for bis Wie," 
they than one who can-do. No my 
Trick 1 #þ her felf fme, aud hike 4 Dar. 
| tholomew/Boby, is fit for uahing's elſe\ 
but to be looked uf Ont 5 
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To "The Compleat | a 
Z - 2+; That you endeavour carefully to pleaſe} 
' your Lady, Maſter or- Miſtreſs 3 be faithul- 
3h. 5s and Jubmiſſive. co rheo), encline por 
+ ro flothgor Iaze in bed! buc riſbeaily. in a. 
Or eng. 
3. B: humble and modeſt in your behavie 
» OUTs 
"*  *4. Be neat, cleanly, and houſewifely in 
- your cloths, and hay vp what Money can 
ppedfomely, be-ſpared.. - | 
E_$. BE careful of ps 26 /gfrenyon, or - 
> "what you have in your Charge, thas by fo 
B ding you may, PRlige Fen, 4t0:-be loving and, 
Ex Hato 06 and cauſe, fac IF, ſpeck: well. 
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kty- Mad, that ip'you mway-be: capable?; 
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- Waiting- -Gentlewomen. ” 


JT you deſire to he a* Wanjng- Git 
nan,” to-A Perſon of woe: or: Qu 


you muſk e#: 3/# 
0 beat to dreſs well” 
1 '24 Preſerve well: &-" 
ag. "Write well:a: texivls hand; | & 
| guage andy ood:Er rs, 0,:602008 1 4 
4 Have ome ok tia Aridimericks: 79i3 
:. $,. Carve-'well.:- { $72 En , 
-"Prkvin :cheſe;. you: nia 2 


bir '26-be courteous and: modeſt in 
haviourto all perſons: "according 
degree,/:hymble- and: fubmiſivs or | 
Lord and Lady, an and Maſteror Mi = 

in your Habic, lovi oQ Peri 6. aber in 
De kooky ay ing? 
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hr ain to ſuſpedt. Sos bob ends - 
$7 ſo court you- to. debauchery, © and by 
' that. means loſe,a Reputation irrecoverable:; 
© FE ſhall now give. you ſome: ſhore. directions; | ty 
| whereby you may learn to Preſerve, Write | js 
= well, Carve well, and have ſome wkill in | Ja 


Ar irhmotick. 1 
F Diretlion for Preſerving, c onſerving 
Land Cantying;. PN” ons.” cr ee a 

. How ts Preſerve Slbrnads F, E &h 


? x Mike choice of the lacgeſt and faireſt-bun= | ſc 
Y Pe wp Picking oft the withered. or. ſhrunk 4 It 
Exp ries, and waſh them clean, drying P 
a bin a dean cloth,alter this take a quan- | þr 
bi 
Q 
if 


of Barderri ries, and boyl them;in;Clarct- 
3 ebey.beſolc, Then ſtraia;them welt 


th -ra a ſtrainer, wringiug the juice. 
'Tho wp h's -boyl-chis MR wit] | 
r enll it be Ehick and abr bon. f wot it | 


'the! IL Nh this. yor-"; NE. 
y ou hoy bod the Syrup of; I 


DB Preſerves; | 10 
F "pat & y To Preſerve = p F114 'b 
TY 1 Pear chu are ſound and newly ga W 


REG OIION: the 


y "ts " | "T3 » | 
lay in the prog of an AY pot: ſome. Ye 
dryed;Vine leaves, and fo make a {ay of Pears, ©? 
and leaves tillthe pot be ap anae rd be- I 
twixt each Jay ſoiye ſliced Ginger, HE TH ur 1 
in.as:mich old? is as. the pot Will rol, 
laying-ſowe. heavy thing 'on the. he Pers, tht 
they may not ſwim, 


MOMS freferve green Pippins, TS: 1 4 
Take half a ſcore of green _Pippins. frm 2 3 
the Tree,..pare BST. aud, boyl In As: 


pottleof- Fred they arelike apulpſtraid. 
ghemfrom the Cores, then take two popad £ 0 
Sugar, and m lingle it with the Liquor of py 6 
ſo-ſtrained, et it of MET es, and as ſoon; - _— 
it boyleth put in..the Pippins Ns Inti nd "_ 
Preſerve, {0 let foe boyl le rely. "F 
be <nough, when the yarePreſe BN 
he F} Breel. In. like. ſort .you mar Per 
nces,, Plumbs, Peaches, 99:2 
ir oY 4 1 4 leet F 
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Sugar for Dx of. 
_ nd whe 
Putin Jourgihe 


F114 The Eompſtat®: 
E. To Preſtrit Malberries,. oO! 
T:ke Mulbetries *and add to them their 
welght in Sugar; having 7 wet your Segar wich 
| fome juice of Mulberries, then tif yours $y- 
- ga r rogether; and” pt. in out: 'Mylberticsz 
and boyl thertt till rhey/ are: engigh 5 then. 
| take them out and-boyl the Syrip a While] 
4 Then Fo, pu. in; the” Mulberries and- let. then 
- ti they be-cold:. | 
" « Preferut Oranzes and Limon. 7 
MM i Phe the faireft yon can ger;/and lay theny 
.. bn Warer three days and three nighis.to take 
| away their bitterneſs, then boyI'them in fir 
- WW er Till they be tender, make as much Sy- 
F ' £34 will make them ſwim about the Panz: 
- letthe *boy1 long,” for ' then «the- bkin- 
hk; "Jet them lie! all night "inthe - 
y mT ty ſoak thefriſelveEtheres 
{the Syrup ta: cof> 
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"Let 'the Gooſebetries: be "gathered: with 
Þ has ſtalks on, cut off their heads anditone 
a Fs | then Put them: 1n ſcaldi 'Water and 
"them: h end therein 4 liegſe Wh Whey ox 
ir of © ar” fine ly be 
a tof Sogar Uber Go Gooſe- 
berkies 
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| ries aſpoonfubof fair 'Water,. (et. them-on- 4 


| be thick enough, when cold put therrup# 4 
and Mulberries.. : 


| 1eaves having 6ſt clipp'd off all the, whicey 
put them inthe cold Syrup, and cayer them, 
| I&ryour Fire be very foft, that they"may On» I 


Servant Daid” . 157'J 
berries in your preſerving Pot or Skillet, til 7 
all-bein; pur infor:every pound of Goofebtr- 


the-Embers Till the Sugar be melted, then | 
boyl them as faſt as:you-'can; till the, Syrup: ©. 1 


In;this manner you may Preſerve Raſpices ! 


971 To Preſcrue Roſes. -.7;- J 
- Take one ponnd of Roſes, threepound of 
Sugar; one pint and a little more: of ;Roſe-; Þ 
water, make 'your" Syrup firſt, and let-it, / 
ſtang: til} .it'be cold, then take--your: Roſe» -} 


ly ſinimer: two-or/ three; hoprs, then-whilth 7 


t-Take Cherries fully-ripe: and-newly oa ! : 


| equal weight,throw ſome Sugar on'the Cher» | 
4 31*s and ſet theth ona quick'Fire, and as they 


| fulsiof /Roſe-waterto them: »/;- 


they'are hot, © pur them; out into; Pots--an;- 4 
Glaſſes for your uſe... (+/+ 5 + bs 
1 0" To: Preſerve Chirries, . 
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j Pvt them tothe bottom: of -the-Preſer- - 


boyt chrow: onthe Svgar- wt vg (= 9 
thick enbogh; theri take, them. ou ang; pug 


them intonGally poewhilft theyare warm | 
Iwittlnor braniifs-tqaddtwoor three ſham: | 


- 
oe "FW _ IG a ; F I 5 . : F 
"35 rm Pe : ” 5h PII Cem; _—_ "ae > Arne Br, TY DO = NED " REN 


6; $I 
WIS 


Pg 


- * " -3 
k. Yi "hy » <3 
AT. 
* _ 9 ow 
. 
"Bb 
. uv 
wt 
. 1 
bo: 


t+ "bp: 
" _— 
ES... 


** 


" — 


- The Compleat 
To Preſerve ripe Apricocks, ' ©; 
; Let the weight: of nb Sugar: equal the; 
J weight of..your Apricocks, : what quantity.'f 
++ ſoever. you'have a: mid to-wic, pare 'agd-.| 
Kone your Apricooks,-and; lay thent : Inzheſf 
[; Sugar inthe Preſerving Pan ell Night, and in; 
-'. the Morning ſet them on-the Embers till the | 
Sngar be. melted, and then let-.thecm ſtand: 
** and ſcald an hour, then-fake'them off the - 
' Fire-:and ler: them: ſtand in that Syrup-two | 
* | days, aid then boylthent-ſoftly; tui-they:b&: [* 
|} tender and well: coloured;:-and-after that- |* 
+. when they/are coloured; ' put theft; up; in; |! 
: xy or Pots, which you'pleaſe. ! -- - i [* 
EO:  ToPreſervegreenWalunts.:. = bi 
+ -- Take Walnots and boy them till the Wa- - 
F bttfodlitcr, then "take thew'off:and; pur: I 
them incold Warer andpeel off:their-rind; |? i 
and put to them as much Sugar ,. as their f 
+ . weight, and afirtle-more' Water than will | 
bi ; wet the Sugar, ſerthery/on a Fire; and'when 
boyl up; rake them-off;; and; Jet them | 
; | Rand two diys then boy! them: again once 
Ch: more, © F230 2109} wor(ly.! , 15 2% 
Say To Priferv ring Rae. 
'TakeEringo Rovts fair-:and: dnatin, ,one:[ 
f pond; and waſh th arg then-det them | 
>} ofthe Fire and boyl chem verytender; 'petl |; 
1 aye yang ranmar inp s but break thern not | 
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[cold Water, after thisyoupſt ke toner A 
| pound of Roots, three quarters.of 2 Þ9 | 


and cut them thin to the e Pith, the length 
of: your-litale, Finget, and as you cut thems Þ 
[Put them in Watery: _ wr 4 lie there __ 
p "[chicty days, ſhifti ice. eyery. yy | 

Ito. take "ay the: ines 7 Thea 
5 to eyery pound. 
- [trelre penceagt, Sugar. and. of 


e: 

A 03 Clarified' ata f Las it almoſt to the 
d-. 
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-$ 4 "Roots, | 

) + them yery £ clean, 
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; (12g the very « 

. [ito the. r,: and. 

| ule Fee Hb [ 

| Wale .Qn tne ire 3 

'k vera bot and col PAL. 
5 To maly Conſerue i Rae 1 


| Take Red ; $06 A cp.all;the, whicg 
ither thruiſed ptitheres from them, + 2 
[55 tocyer pound vr Roſe 65, yg oy , 
SUgar.. e ROIES. Yer > Fo 1 
| [.10g/ to. them. a Jittle pe FuE Li .Þpb 3 
eb dſe-water 3s they. hecomedry :;.When _—_ 1 
\ tink your Ro ſes ſmall enough,, then... Pur; 


1688 your.” . 
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| tillrhey be well mingled, then put it 1 vÞP' in 
- Gally-potsor Glaſſes, In this manner is made 
| theConſerves of Flowersof Violets, which 
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iken, and excellent good for any inflam- 


| make the Conſerve of Comſlips, di 
b- Sage and Scabjous, and the like, 


- with thitt,Stalky on 

T what tans kf 'take 'one pound of 'th 
\® you. can get, [ 
Z ro ies porno 


ole-water and | u 
1 40S 'Thuinb, then rake jefrom the Fire, 
3 and cool itwith a Rick, and as' it waxeths 


4 =" again lay them one þy ene on the 


; Sieve, then gh a] Vo hy ee he 
Nepal wary, 'fer th Joe feerrhere- 


off Mark cover it 14 A tac? Cloth; 
| andieva Chaſing-Diſh of Coils'in the matt 
| of the Stool underneath the Steve, :and-the 
- heatthiereof will: 'dry your Candy ſpeed: ly,” 


IP 
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|. doth cool and open in a burning Fever.or 
©, being diſſolved in Al 'Milk and. 


mation in Children. Thns you may alſo 


E Hays Candy all forts of Flower, As x they 2rd 
''Take the Flowets,and cor che Stalks gow 


' your S5gar to them, 'ſo beat them together | 


pe ge lietle Finger,'| 


Hyorr Flowers; eres, oat | 
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| which will look very pleaſzdrly, iand keegy] 
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To Candy Eringo Roots. 4 
Take of 'your Eringo Roots, ready to'be 2: 
Preſerved and weigh-them, and+t0 every - 
povitd;of Roots, you muſt take of the purelt- 
Sagar you: cart get two/pound, and Clatifie | 
ir with the whites of Eggs exceeding well; - | 
that it ray be as clear as Cryſtal: - It being - 
Cl:rified you muſt boyl it to the height of 
Manus Chriſii, and then dip in your Roots - 
twoor three, at once, till. they areall Can; 
died : Put them ip aStove. and ſo keep them + 
SILODE TRIP... > .7 1 ann fr ee M 
. The beſt way to wry Plumbr.,  _- | 
\.; Take Plumbs when they are fully grown, . 
with the Stalks to them, . however Jet them 
be green ; ſplit. them on the ons lide,. and 2 
Put. them in hor Water, dut aot tog hat, © 
andſoletthery ſtahdthreeor fourhours,then 
to a pound of them take three Quarters of a * 
pound of Sugar beaten very fine, and eight 
ſpoonfile of Water toevery pound, ſet them - / 
on hot Embers fill 'the Suga be melted, and © | 
after that boylthem'till they be yery tender, - 
- | Jerting theruſtandin the Syrup two or three | 
x | days to plump them, then rake chem out and 
1 wath the Syrnp from them with warm Wa: * 
| ter,and*wipe them dry in a fair Linen Cloth; - 
| then fer them on Plates, and letthem dry in 
[a Stove ;, dry themnor iff any Oven, forthen. i 
'Tthey will bc roogh.- - © 13.009WJ- I 
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 Calburs 6/8 Friit.'." | : 
"If you would c0Jodr Fruit yallow;;.Fou'} 
- muſt makevſe of Saffran, for the. beſt-Gteetl [; 
F Solon take Sapyreen,; and: for the beſt-Red; 
bn TG, cou muſt be ſure to! mx | 
. the Colours with - Gudn-Arabick: diſſolved tel 
 Roſe-water.. 


"To make Mabnitaas 6 Ti Mice! jd 
\” Take of the faireſt Quinces,Waſh thetn ve- i 
oy clean and ffamp” them very ſmall, and | 
wring ont as.thuch 'joice as you can,” then |. 
take other Quinces and cut them'in ſix pieces, | v 
- Put themina Pot, and fer thery be,.cvapora-[r 
ent h'hor Water, untill they, be.throvgh-| f 
y mellow, then. take half a Pot fall of theſk 
Ir r juice, and Þout it ypon the Fe fi 
ewed andcut in pieces, break it well t tage 1: 
|, ter; and pyr the reft of the juice anion 
then wring it, thorough-a clean tin Eloth 
_ feeth no more of this juice at vpice ay. wil 
fill a bot therewith, ng Pat WAR IO 1 
. Nas ,Mych as.you ple't 
"Hoy to Aire 
'-Bo yl fair Water an 
If o fm ib | Ta 8: i 4 
ters v W..v10 WR D y. iT. NE. , 
as before nine times, and: the. laſt rime take I; 
nige ounces of Violets, Ict them ſtand be 
Meen times of nat: twelve, hours, keep la 
ing. 
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ng the Liaods mY "on. ; 
nay be bin; Milk-warm)" FE the* felt f hif 
| ine you muſt ftamp” and train the +; 
ounces of Violets, and put in onlyithe 
df. them, then 'take to every pale” of 
Liquor thus prepared, one-ponnd; of Sig 
nate 'boyt ir, "and keep it 'ſtirtin} 


- [titfall the Sugar be melred, "which ybulmulf 
{do You catl x it boyl,: afterwards TR] 
7 « op. witha goick Fire.” - 

| T0 make $ 654 f Rofes.. GEN 
|| Take Datnask R s and * aſp, of | 
| white of them, for every pint of* Water, Þ! 
Jrake fix ounces of Roſes, boy! your” Water, 11 
» I ficſt and ſcuim ir, thenſer them dew | 

| hours, wringing out the Roſes and putgin 
2Iin new eight ing 0 thet wrirging pang j 
*1 Lf. pit.in the juice of four ounces hed Ro 
110 make It before,” © * 


make Sy r Calts _ ns 
'Take Fo Toke! of F- Fo 
them bw cleat, thett* 


'| clean Cloth leaf by leaf, then Nee oh en we - y 


| witha, 1-4-4 * bear ag in a_M | 


TN take for every pint thereof a = f | 
Sugar, * 


4 "Sogar finely ba yl the Juice of Colts 


A foot ſolely: ON hear, ay Fire, and Sw 


you have well-ſcum'd it, put .in the Sos 


ok to. its proportion, aridſa let then | 


boyl rogagher keeping it with due {<prnaling 
until it witſtand on a ſtiff_pyrl, droppin 


It on a Plate ; Then-take it from the ire, F 
" and pour it thorongh a jelly. bagiinto a fai 


Baſon, . putting firſt; a Branch. ve, two 0 
: Roſemary i into the bags £4 honor the 0 keefſ 
' it ſtirring with a ſpoon until be bkewar 
; otherwiſe: it will have a Cream tpon. it, 
f Erving! it ſtandall. Night, pur, it in-what Ve 
| yo 
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u think fir. to keep ix Þ for” Jour fag. 
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7 by the aforeſaid Rules and Diecti a you 


[5 ma now oaks mall of Syrups .novy 
-- of as Syrup of Wormwood, Fripey > Bor 
2 rage, ing Bak ys, Cinny 


[berries j Flttor 
: evi + pi iP ek | 
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1 Direin ry Ping ey moſt 7 wat *- 
+. and, Legible Hang. $ for Wi men ;; #4 0 
\ Mixt. . Hand, Roman Handignd 1- * 
talias Hand. ry {C1 on E,-,.4 

ih 


re, Before Lcome to ogireyr you ful Dirc&ions j 
A (Mex the Writing of the aforeſaid Hands, T--4 
of ſhall give you "ec Inſtructions howto make 
a {-a Pen, hold a Pen, .how.co.fir.co Write, to- * - 
m>hj.gether , with Joe other Necellafies, for 3 
(| Writing. 5, C 
; 


. 
: 
i SLY How 19 make « Pi. 0121 HS 
"T | Having 2 Penknife A pin A ſinooth. ej | 


1 ſharp Edge, take the ficlt or ſecond "= 
do .a Gooſe Ving and ſcrape it, then 'ho di iti 


J3 you, beginning even in _ oy cut fall 

{ piece oli ſloping," 

the knife ia the midſt of the tage 

k Ov: Quill Douldbeineg "ſofara 

| 6h ſhould be in ona h, tot 
Fame the her 6F 


F ad . 


ho 3 wy "E S [ the Pe by 2 . par, ov with thel>, 
+: Pg vl downward, SOD Js "def. 
* d $" & $2 Tt brifidg i wr the 

r mide Pang na 


'- left 4 «(4 i 


£ thee $3; asf ; 
F 7 :Qn, C E. top. wr 
3 FR Thumb. ; If} 507% Fry Fw 8 4} Faftil LY 
= 97010 Bled fe Wrin dl. f1-R . 

aol Po a fore-right.. light, . 'or. one. tha tr 
"comes on the Leſt Hand, bold your Head vp], 

: the diſtance of a ſhanifrom thy'Paper, when he 
” you arc. .\W: Nt ,Not zoo Head. onef;. 
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Tper beak Ink better, and the Pen fun.mg Ire 
moot. -- Fc = 


Diredtion for Writing in mixt Hd 


- In-writing of this Hand, I would adviſe 
you to aPen withaneven vib, a longfliz; and 
not too hard ; rule double lines, th at yOu may 
Jkeepyour Letters evenat headand ſoot. Keep 
a waſte Paper under your hand, whereon to 
Jtry every Letter before you write it fair. 
JAt thelficit write lowly and carefolly, dili- 
gently mind your Copy, and obſerye. the * 
true Proportion and Agreement of Letters.” z. 

Firſt, in their Compaſling, as' the a,b,d,g, 3 
o,p q, '&c, which'mulſt be made with equ? il 
JWhites, ' 
= be. 5econdly In their le: Weg ths and ce 
ep them even At head 38g; foor. 
hirdly,' Keep the Steins of all Letters to 
Rr jelp hth. 

Penny Net all. incline one way, to the 
lf Fobt hand or to rhe left, 

_ Fifthly, In-makinga!} heads of long Let; 
ters, begin then on the Jefe ſide, then torn, 
our Pen to a flat, and draw it down ſmooth- : 
4% 7 onthe right ſide.” | 
I Theſe Rules well obſerved; will be :fi&- 
eng for this Hand ; therefore I ſhall proceed 
[toLive you 


B Dr lirens 
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Divaltons for vu None Hetde 

A Vhen double Lines are ruled, and <8 
oa ready; with an indifferent ſized P;N 
% well cut, ficſt .imitate the ſmall1,n,.and'o 
ong till you can mike them wel] : then pro 
| to make the ſimal] Letrers that bear'ire 
/ Temblance one to another, as'c;e, az 6/g;q 
- "then che b, d, f, h,k, 1. and A. which ſtemsy P 
* or uy ſtroaks, keep. of an-equal height?” 


: þ £7 » D; reftions for Tralian Fland. 


© Since the exact writing of theſe, Hards 
gepends wholly on the form ,of an-Oval,, 
< rould adviſe you to uſe your: hand; 20. the 
— ing of a larger and. ' Oval: "Thi 
* Yar Tank J mult be written with a Pen. that ; har 
x 16ng llit, and a long {mall nib;-ans 
7 the Hand in writing-hereof, muſt be berc 
hg! iy and freely.;-1n your. imication, oh |. 
EZ rye the Rule for likeneſs of Letter Lee, | 
ge in the Roman, [n Joyning you ; maſt ul | 
| k 77 ſuch Letters, as will naturally Joyn- 
Þy fanalt hair ſtroaks, drawn. with-the- tfy 
! Comer, of the Pen; and imitate the.Copy.” 
ge 3 thall now give. you ſome, DireRtions 
whereby you may underſtand 10. much-o 
 Reptmcck, as is neceſſary for. keepitg: your] 
E  ACCOMPES > VIZ a ihe FI SES: 
; - Bi ou aratagt | oy 
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 Diredtions for be Sa 3b, 25) bk 
N Umeration 3 is that, part of Arktmeroks 4 6: 
MHhbereby wei may duly walyezanfl exs £7 
| preſs any Figures ſet,down in'tacir places,and * 
| that:you, may; the better know- and: widers i 
ſtand what it-is, I have here inſerted kh he 
| vie of Numeration oy najag 
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-: This Table hath nine places, andin every} 
” one of then) areſet the'yalve of each figure 
at the upper end of the Table ; ſo that by 
this you may learn to expreſs any Number. 
Every figure hath its denomination; as one}, 
Unites, another Tetris, another Higdreds, | 
| &c. Sothat if you would number” the firſt |- 
| Fine, which are all Ones, you muſt begin vm | 
| the firſt figure on your left hand; look over}, 
the head of it, and you will ſee its denomina- 
tion, which 1s hundreds of Millions , You maſt 
; thereforexeckon thus, One hundred and ele- 
-.. ven Millions, One hundred and.eleven thon- | 
” fand, One hundred and eleyen+ Two hun- 
| dred twenty two Millions, twoſhundred twen- | - 
ty two thouſand, two hundred twenty two z| | 
- and ſo of any of the reſt of the Figures, * |, 
- . Thus much for Nutneration, which ſhews | - 
youthe place of the;Figures. The next thing 
you muſt learn is Additipn, which ſhews you 
the adding together of figures, _ Pans 
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- On that part of Arithmetick, 
which fhews' to collect or add divers 
Summs togerher, and to expreſs their Total 
value in one'Snmm. * 2 
As for Example, ſuppoſe you had ditberk E: 
ſed for your Lady ſeveral Surms of ' Money, 


as, 


lib. 
For Wine, : -. $ 
1 17) For Sugars. ..,.. 4. R 
-i- 2 For PIGS, PF: 26 
be Fox I fant _ 2 +6 1 
Tx la'all | It xg 


Now, to know how mach the Total of : 
this is, which you have laid qut,you muſt add 
ithem vp together ;z beginning at che bottom, 
Tay;2z and three make es 5,and' 4 199. and$ js I'4. : 
. So that it doth appear; that: the Taral S8rm 
which you have: disburſed,, iis 14! paunds, ; 
therefore make a;ſtroke;at the bortom,. and. 
ſer down 1,4 underneath, as you lee in; the 1 
Example. i ' 
Thus much may. ſuffice for pounds alor 
but if voyr disburiements coaſtit of pounc I 
T3 ſhillings, J 


F R ſhillings, pence, and archin s$, you muſt a 
T 1t down after this I Z 'F 
lib. $. d. q 


For Wine, - pr 22 Og bene 2 
For Oranges, © 17 03——4 
For | imons, 1 —02 11 —3} 
For Svgar, 3 ——pg9 04? 
ForiQuinces, - 1 ——ly———923—-04 
For Apricocks -- | +» 


Total 15 —— Or 


; Now to caſt up this, you myſt know that 
# Four farthings make one Penny,twelve pence 
+ make one Shilling, twenty (co make 
one Pound. © Therefore,in he firſt place add 
| vp the fafthidgs z ſaying, 2 and 3 make 5, 
 andt is6,” and 2 is 8, which is all the _ 
der of farrhings; you muſt therefore ſay, 8 
x farthings make two pence, which' you muſt 
| -carry'to' the. next Row rowards your left 
 chand+; which"'is' Pence ; ' ſetting (down a 
= phet or ro:119d © underneath-the rothingd, 
becauſe there doth remain no odd farthings, 
\Now'zdd up the Pence, ſaying, & which you 
carried, and 9 is 14, and'3 18 Fo, and 41s 
18, and 11 iS29, and 3 is 30, and: g is 41: 
Then ſay 4.1 pence make three ſhiliings, five 
; Pence; therefore ſet the'5 pence mnderneath 
whe {frond pence, ay carry'rhe-3 'ſhilliags _” 
ne 


"2 


W 


a 
- 
F 


w I 


_ 


'0 


” ” We ” _ j — | | =_ 

PL W-”- " # + a Te Ry; X #4 — E Fn " | 

” I Servant' Maid: *% 
3 I W V& A 


the next row on yopr left h2nd,which is ſhi . * 


4 tings; ſaying 3 whiclÞ carried, and 5; 15 10, 


4 
F 
P 


{| and 15 is:25, and'g is34, 'and 2 is 36, and 
#7is 53,and 12 is 65: Then fay 65 ſbillings 
' make three pounds, 5 ſhillipgs;, which 5 ſil- 
ſet down” under ths row of ſhillings, and 
carrythe three poun:'s to the-next row onthe 


$ left hand, which is pounds ; ſaying, 3 which 
d$ I carried and 1154; and 51s 7, and 115 $8, 


and 7is 15; which 15 ſer under the row of 
-pounds : and then you. will plainly ſee, that 
the Total,of what you have disburied comes 
tofifteeo ponn4) five ſhillings, and five pence. -: 
Nowto prove 'whcthifyour Symm be right 
added or caſt vp, 'yon' muſt cut cff the vp= : 
permoſt line, with a ſtroke drawn as you may * 
fee in this Example. 


Then aſt pf þ a v4 
your Surm to thit © 09 ob 
ſtroke 3 which by 6 » » (6 on 

F WIE OL C2 11 Os 
doing, you will find a <4 |; 
come ro ieven Pound, @ o& & ow | 
twelve ſh:1:ngs, ſe- 5 os 03 aa 4 
ven pence, hbalt-pen. «© gs a. + 


ny ; which ſet down | 4 
underneath your Tctal Surmm: Then adg that 
Summ with tle uppermoſt line you cut cit ;, - 
2nd if they both make the ſame Summ as The. * 
Total, the Summ is right caſt up, other= } 

: B 4 wite 


—_— p De .owple &t>. 


wiſe not, as you may. ſee by this, Exa 
for ſeven ounds, twelve ſhillings ga 
wopl; halfpenny, added to the.up ermoſ 
ine, which is ſeven pound, twelve ſhillings, 
pine pence halfpenny, makes the. Total 


| | five Pence. 
Thus mrch for Addition ; the next zhing 


{| youate tolcatnis SubſtraQtion. _ 


—_ - * - _ -. — % 


[: Of SnbtraZiaw. =, 


+ - Ruleteacheth you to Subſtract; y cf, 
| ſer Summ from a greater, ahd then to 
| know what remains, as ſuppoſe your :Lady 
4 order you to receive of Fohn Jones, an mupr 
| dred and twenty pounds, ard then to pa 

+ Googman Sriles ſeventy five poundsz $a 

F would you know what you hayc remaining 1n 
Ws your Hands? Todo this you muſt fiſt ſer 
4 down the greateſt Sump, underneath the 
Fr Jefller Sum: As for Example, IS 


[| Say 5 from o1 can- 


| Then ay one which 1 borrowed and 7 is 8 z 
| 8 from 


me AAU) O09 


Summ, which is fifteen'pqund, five ſhilipgy, | 


A Hy 


Now Subſtract the lib. 
I:ſſer from the grea- Received. 120 

| ter then you will ſce Paid 75 | 
+ what remains, which _ — 
[| you. mult do thus' : Remains , NPE” 00 


not, but 5 from 10 and there remains. 8 


. w ahrtr "EP , wh 4s / A'S 4", 27G RE, C r baths F 
W Oo Farh 4 »%S 
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-318 from 12 and there. remaios: 4,: Which, ke 
| | down under the 7 as you-ſce inthis Example. 
tis, you may plainly ſee.if you receive a hun- 
%» [dred and twenty poung, and pay-away fe- 
al Venty, fixe pounds, you mult have remaining 
\ [in your hands forty;five.pounds. | 

2 | Another Example,;ſyppoſe; you ; receive 
8 | for your Lady at ſeveral times, theſe Summs 


{ of money following. © 
7 | 1b. $. d. 


Which added ,up together wel three 
hundred''twenty four: pounds. and | eleven 4 
' | pence. /Then ſpuppoſe © 21 ; ol wy 


you have paid ,;.ont. Tib.: :; ware \C. 


4 


theſe Summs follow- Pai.r127 — 14 06 


Received; 212——— 14—— 10 
. ig oh 09 err ends "WE 
: |  J0=——;-- 06 : 
vi In all 324 00 -—>-o Lin 
| 


ing; which addedto- '- 4a9-—02=-04 
| gether, ' make inthe 32—— 03== Og: 

| Fotal tbat- you have ' I5-=0F=— 10 -} 
-Paig.:; o tw hundred ppm; ponhrtn nent Y 
:tourteen pounds, fix *Iphrod6rrgy | 
ſhillings and five pence, 


Naw. to-Subſlract and know what you. ; 
have remaining, ſet down the Total of what |! 
| B 3 « og: : 


| 34 _ \TheCompleat- 

» you have'teceived, and vnderreath the To 
tal of what you have paid, rhus: 

Then Subſtract, ſay- li. s. 

Ing five pence from'e- pp 4 99.1 
Jeven pence and three HO. 2 TogT th» 
remains ſix pence, which ſet'down urider tt 
*pence ; 'then ſay ſix ſhillings from nonght 
*Cannot, but take 6 ſhillings from twenty, an 
there rem1ins 14 ſhillings 3 then -go-t1o the 
- pounds and ſay, one that | borrowed and 
3s 5; 5 from 4 | cannot, but cake 5 from 14 anc 
thereremains g,which ſer downright under / 
{in the: pounds, then ſay one that | borrowe 
ad oneis 2, 2 from 2 and there remaios no 


;pounds, fourteen ſhillings and !{ix - pence. 
Now for proof to kaow whether your Summ 
. be right, add the two lowermoſt lines'toge- 
'ther, :and if they produce the ſame. figures 
-whichthe uppermoſt line hath, then is your 
'Summ right-and not otherwiſe. ''! * - ; 
_  -Thus havel bricfly ary plainſy/ſhoww you 
To-much of Arithmetick, as is neceſſary far 
-your.: keeping acconuut'of what you :reccive 
and disburſe for your Lady, Maſter or''Mi- 
ſrefs. 1 ſhall now give you ſome Directions 
for Carving. 195 62 
je) Di- 


| Thigh that Pigeon : but 2s 10. others lay, © 
4 Mince that Plover, Wing that Quail, and 


{ Batack that Curlew, Unjoyne that Bittern,. | 


1 Sawce that Capon, Lift that Swan, Recr thats 
of Beeſts, Unlace that Coney, Break-that Decrg# 


| mon, String that Lamprey, Splat thar Pike, 


Servant Maid. 


Diredtions for Carving, 


Shall in the fiſt place acqu-1nt yeu with 
thoſe proper Terms that are uled by the- / 


curious in the Art of Carying. 
In cutting up-all ſma!1 Dick it is proper t@ 
ſay Thigh them, as Trigh that Weodcock, 


Wing that Partridge, Allay that Pheaſant, 


disfigure that Peacock, Diſplay that Crane; ; 
Diſmember that Hern; Unbrace that: Mal-:7 
hard, Fruft that Chicken, Spoil that. Hen, * 


Gooſe, Tire that Egg : As to the Fleſh of 
Eeach thar-Brawn': For Fiſh chine that Sal: 


Sawce that Plaice, and Sawce that Tench,,; 
Splay that Bream ; Side that Haddock, Tusk. F 
that Barbel, Culpon that Trout, Trantow 
that Eel, Tranch that Sturgion, Tame thav:Þ 
Crab, Barb that Lobſter, & oc. [i 


How to L'ft a Swan, 


'Slit her right down in the middle of thes 
Breaſt; 'and ſocl-an thorow The Back, from { 
the Neck totheRuwp, an@#ſo divide ber e- 
| quallyj 


qually in the middle, without tearing the 
Fleſh from either, part.. Having laid it in 
* the diſh with the flit fide downwards, I«t 
- your Swace be Chaldron apart ;j; in Saws 
| CETrs. 45 4: TEA 


Hew to Rear or breah.a G voſe. 


© . This muſt be done by taking off the Legs 
| very fair, 'then-cut off the Beliy-piece round, 

\ Cloſe to the lower end of the Breaſt, lace her 
down with ' your Knife clean ,thorow the 
- Breaſt, on each ſide twothumby breadth from 


each ſide with the Fleſh which youfirſtlaced, 


-up the Merry-thought, and;baying cut up a« 
tother piece of Fleſh which you farmerly la- 


'then take the Rump end of, the Back-bonez 
and 1ay it at the fore end of the Merry- 
thought, with the skin 11jde upward.;then. lay: 
your Pinnion on each ſide contrary, ſttyaue 
Legs on cach;ſide contrary behind'them, that 
the Bone.end of the Legs may ſtand up croſs 
In the middle of the Diſh, and the Wing Pin- 
mions on the outlide of them, put under the 
Wiog Pinnions. or each fide. the:long {lices 
of Fleſh which you gdid-cut off from heragh 
F pf * nz, 


YA 


' the Breaſt-bone, then take off the Wings on 


»rafing it up clear from the Bone, then, cup, 


Eced, then turn your Carcaſs, ang cut aſun-" 
{der the Back-bone -about the Loyn-hones ; | 
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| the Brawn, turn It outwards on both ſides, but” 
| break it not, nvr cut:it oft, then, cut off the? 


"| the ſharp end of the Pinnion,take the middle * 
| piece and that will juſt fir the place, you TT 
| Cut vpaCap9nor Pheaſantthe ſame; We 


bone, nl kt the "m_y meat ; under the Leg- | 
bones. , 


How t0 enlt up 4 Turkey or Buſtard. 


To do this, you mult raiſeup the Leg very I 
fair, then open the Joynt with the point of * 
your ſharp Knife, not yet take off the Leg'z 
then lace down the Breaſt on both lides, and | 
open the Breaſt Pinnion, buc take it not off}, 
then raiſe up the. Merry-thought betwixt the ; 
Breaſt-bone ' and. the, trop of the. Merry- © 
thought, lacedown the Fleſh on both ſides of 1 
the Breaſt-bone, and raiſe vp the Fleſh called - 


Wing Pinion.at the joynt next the Body, ang 
ick on each lide; the Pinnion 18 .the;pla 
where you turn'dout the Brawn, but:cnt. off 


be ſuregppns cut. not of the | Fignjon, 9 

bs; We in OE Pace where Then oor | ; 
of ' the key there i 

divided Grzard, bay each VN: devel | 


How fo diFmember Pr He. ec A oP 


To do this you mult take off both theLegs, | | 
and lace it down- the/ Breaſt," then raiſe up þ 
tae Fleſh, and take.it clean off with therPin-1 
4 ; 50 | RiOD, Þ 
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f 33 The Compleat © 
* "ion, then ſtick the Head in the Breaſt: fer 


'Y kals, and the Legs.0a.the other fide, fo that 


| | the Bone on each fide, then oper fe Flet 
:£ woo 4d Bone node} ro the Kidneys, arid pit 


| þ oo not LEGIPeD then tharſt in your Knife betwixt 
E the Ribs and the Kideny, ft:c it aut, then lay 
F the Legs cloſe together. 


' We nf How - to. elay. 4 Pheaſant... 


| 88, 


the Pinnion on t=eTontrari ſide of the Ear. 


the bones ends may mcer crof: over the Car- 


; kafs, and the cther Wing crols orervponthe F 
| Top of the Carkafs, 


How to anbr.ice a Mallard. 
Raiſc vp the Pingion and the Leg, but: take 


 themnor off, raife the Merry-thorght from: 
the Breaſt; and hace it Cown ſlopingly, on 


1 

'B 

: 1 þ | In doing this you maſt turn the Back down: 
; wards and cut the Belly fizps clean off from 


each ſide the Breaſt wich yoor Knife, - 


..* How to unlice 4 Coney, 


the Kieney, then pur in the point” 6f yeur 
nite vernter the Kidneys, and tooſen the 


| Fleſh from each fide the Bone, then turn: 
F the Back of the Rabbet and cut it cop 
teen the Wings, and lace it down 


ly wit fyour h2nd,but plack 


\ To do this you muſt Tait tis Wings Ad 


—_ 
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4-Salt. You may difmember a Hern inthe ſame 
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mily well. They muſt cadeayour to gain: a 
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Legs;and ſo proceedas you dre before tavghe | 
in the diſmembring a Hen. EF 


| : 


To Difſjlay a Crane. 


In doing this you mnſt nhfold his Legsand 
cut off his Wings by thejoynts, then take'up © 
tis Wings and Legs and fawce them with : 
powdcr of Ginger, Muſtard, Vinegar, and * 


ranner, and fawce him accordingly. 

Thus have I given you ſome ſhort-3 but 2 
neceſſary -direftions, which may qualifie you : 
for the waiting upon a Perion of Hanour-or 4 
Quality. 
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$4 > . Ss... nes © 
Digedions for ſuch who intend tobe © 
Hlouſe-keepers to Ferſons of » lk 

nou? or Quality. PI 
"I: Hoſe Perſonswho would qualifie them- 1 

ſelves for this imployment, muſt in ? 
their Behayiour carry themſclyes. grave, ſo- / 
lid and ſerious ; which will inculcate into. : 
the beliefs of the Perſons whom they are to - 
ſerve,' that they will be able to:govern a Fa- 7? 


- Colppetent ? 


| 40 -f | 
| competent knowledge in 1 Preſeryipg,Conſcr- 
| ving, and Candying, making,of Cates, and all | 
manner of Spoon-meats, Jellics,and the like. 
Alſo in Diſtilling, all.. manner, of Waters. F 
They muſt lik ewe: endeayour tobe careful 
in looking after the reſt of the Seryants; that 
every. one performithe duty | in'/their ſeveral 
| Places, that they keep good hours in their up- 
| riſing, and tying.down, and that no goods 
| be cither ſpoiled or embezzslled. They myſt 
be careſu} alſo, chat all Strangers. be /nobly 
- and civilly uſed in their Chambers,' and Thar 
- your Maſter or Lady, be -not diſbonoured 
- through neglect or miſcarriage gf Servants. 
| They myſt. likewiſe -endeavour to jbhavye' a 
- competent knowledge in Phyſick and Chirur- 
- gery, that-they may be able to help their 
maimed, ſickand-irdigent Neighbours 37for 


4 commonly, all good, and charitable Ladies 
* make this a Part, of their" NeuPLecy 


| buſineſs. 
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"Opens, fot Pitilling of, Wer 


To make Het MARS pil 


Fine and juice of rene .of 


| eachs bs: ane Aram. of Cardamam, | one 
dram 


4 


COT. "Dai —— 
ft: 2% ps 
iram of Mellilot-flawer, Cubeds,a:dram; of 
| FAlinga, pa, Cloves, Mace, Ginger, 
of each a am : mingle: all'theſe: together 
gover nig ht ;. the next Morning, fet; them 2 
Iſtillivg 4p laſs Limbeck. - This admirable 
Water fm * the ſwelling, of the Lungs, 
nd re Rory them when: Pegiſhed/r-bt: "_ 
eth not the B load to Puteite, neither; need 
he or fhe ra breath a Veiu, thatpſeth this ex- 
Jcellent Water often. It cureth, the Hearty 
burn, and expelleth Melancholy and Flegm, . | 
it expclieth Urine, :and-preſeryeth a good 
29Jour in;the Face, and is an utter Euemy to 
the Palfie, Take three ſpoqufuls of. it at'a 
Le, , Morning or Evening twice a week. 


| To a Make Dr. Stephens bs: F amans WW, ater. 


Take 2 Gallonof Gaſcoin Wine,of Ginger, | 
alingal, Cinnamon, Grains,, Cloves, Mace, * 
utmegs,. Aniſe-feeds, Caraway-ſeed $, Corls 
ander-ſeeds, Fenil-ſeeds and Sugar; of every _ 
one a. dram ; then''take of Sack and Ale;'a 
quart of each : of Camomile, : Sage; Mine, 
Red-Roſes, Tyme, Pellitory of the Wall, 
wild Majoram, wil Fe Tyme, Eavender, Pen- 
nyeRoyal, Fenjl Roots, and 32twal Rogtsfof - 
. [each half a handful : >then, beat 'the Spice - 
> | fmall, and bruiſe the Herbs, and put all toge- 
ther into the Wine,and {o fe is ſtand: mee; | 
ours - 


ye: v5 300 5 bay 9 T0 kw 


POE 


Hours, - Rieriogitn Joh then - Marth 
F- in aLimbeck ; with 2ſo't fire. Pot the firf T 
| Pintof Water by ic fel, for itis beſt; JH 
\. "Theprincipal uſe of this Water is againſt it 
all old Diſeaſes; ir preſerveth Youth, com- 
forteth the Ionnen _—_ the Stone, © 
- what nzriire ſoever; vſi bg bi two 'fpoonful 
infeven days. © Ty whe Rrved! Dr. StzphengÞli 
tenyears Bed-rid, that he lived £9 ninety , 
; Eight years. 


An excellent ater for the Eyes, * 


*. ©. Takea new laid: Egg-and roaft it hards. 
|: thantut'the ſhell in the midfſt;'" and take our 
* the-yolk;, iand put ſome white: jpg where 
| theyo]k was ; then bind the Egg together 
 agdin;-ant then'let it He till it egin'to be 
a Water; then take the White forth, from 
| both ſides. the Egg, and put the ſame'into a 
glaſs of fair running . Water, and*ſo ter ir 
- ſtand a while, then rain it through a fair 
| Linen Coth,” and keep ir- cloſe ſtopped in a 
EB 3 and therewith waſh your Eyes morn- 
" ig and evening. 


' To make arexcelient Pome Wat, 


\Takes pound'of Rue; Roſemary, ' S 
| So Celindine, - Mugwore, of ike rs 
; of Red: Brambles, Pimperncl wild Dra 
gone,  Agrimony, Balm, dan of Jn 


aq © wn +» rob 


Servant Mad. 43 * 
fa" poind :' Put theſe- together (in a por? - 
t| Then -fil it with 'White-Wine' above the 
Herbs, ſo'let it ſtand four days; then diftil - 


# o 


titinan Alembick for your vſe. 


l Tomakgen excelent Surfeit Water. 


'ﬆ| Take Celandine, Roſemary , Rue, Pet 
zÞltory of Spain, Scabious', Angelica, Pim- 
y Ipernel , Worm-wood , Mugwort, Betony, 
JaAgrimony, Balm) , Dragon and *Formen= _ 

il, of each hall a pound ; ſhred them very 
' Iſmall, and put rhem into a narrow- mouthed 
por; and put to them five quarts of White- 
Wine; ſtop it cloſe, and let it ſtand Three 
days and nights, ſtirring it morning and eve- 
ning; then take the Herbs from the Wine, - 
nd diſtil them 'in an ofdinary'Srtill ; and 7 
when you have diſtilled the Herbs, diftil the * 
Wine alſo; wherzin is Virtue for a weak 
tomach. Take three or four ſpoohfuls at * 
any time. | | 
To inake Angelica Water. 


Take a handful of Carduvs FenediCtns 
and dry it; then take three ounces of :An- 
Jgclica Roots, one dram of 'Myrrh, half 'an 
4 ounce of Nutmegy, *Cinamon, and* Ginger, _ 

four onrces of each; otie'dramand an balfi'of © 


J 
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galiandiPepper; 'of each at quarter of an 
YC | ounce, 


Saffron ;- of Cardonius ; Cubebs , Gallit- 


* ounce, - two drams; of Mace, -c -one dram; C 
Grains ; -of- Lignum Hhus, Spikenard,Fwrcs | 

. Odoratue;; of. [each azfdram ; Sage; Porennle 
Bugloſs, Violets, and. Roſemary Flowers, offt 
each half a handful : Bruiſe them, and ſteepſþ 
them 1n a pottle of Sack twelve hours, and 
4A it as thereſt. | 


To make Min-Water: pp 


| Take two parts of Mipt, and one part-c offc 
Worm-wood,and two parts of Carduus ; putt 
theſe into, as much new, Milk as will ſoak|( 
| them: Letgheminfuſe fivear fx hours, then : 
| Fiſtifit as you dg Roſe-water; but you muſt |« 
 ofrentake off.the Head and-ſtir the Water | 
wellwitha ftick..', Drink; of this: Water a 
Wine-glaſs full; at, a time-5 fwoctiied wich 
White:Sugar, tO your Taſte; 3:1 1: 


To make 4 Yery hood Cordial-W arty , with], 

"filling. | þ 

Take two.qttarts of Brandy, and keep ith 

ina great Glaſs with a narrow mouth; put! 

-jing it-of Cloyes, 'Nutmegs, Ciriamon;. 'Gin- \ 

ger, Cardamum-ſeeds,” Coriahder-Tlecds; 'AJy 
'Riſe-ſeeds, Liquoriſh,.of each ,of theſe halle 
.an-ounce-bruijed 3 Long Pepper and Grains 
-of each one-dram bruiſed, :Elecampane one 
parter ,of-an, opnce; bryiſed'; Let: all theſy ' 

| fp 1n theBrandy a foitnightzItbenpon ] 


it 


pa , 7 "wh + —_ o I 7 "Es IR 04-4 | 
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fficot ititoa Tong Glaſs foftly, To long as It 
will run clear : then pnt more Brandy into .* 
e,Ithe'Glaſs whete the Inggedients are, and Tet 
offthat ſtand three weeks 5; and ſo long as you 
ePyfind there is my Strengeh'in the-Ingredients, : 
1dWtill put in more Brandy, and let it ſtand'e= 
very time longer and longer, Then take your 
i! [firſt two quarts of Brandy, which you. poured | 
; (eff, and pur in it fourountes of white'Sugar- 
offcandy, and ſo much Syrup of Clove-Gilli- 
utflowers as will colour it, with ſtore of Leaf 
kIGold': Give two ſpoonfuls at a time. © It is 
n{zood in caſe of any Iinefs:or' Swounding to! 1 
jdrive out any InfeRion- and venomous Hu. 
er [Mors, - | Des | 12.08 
a | To make Poppy-W ater. 
h i þ i 5, * '» 4+.3 


C4 


Take'of Red Poppies four pound, put 'ta - * 
_[th<m a quart of Whire-Wine,, then diſtit | 
” Jthem in a comman Still; then let the. diſtil- : 
; [td Witer'be pouted upon freſſi/flowers.and | 
it|repeated three tintes;o which add'two Nut- © 
ut} megs fliced , Red Poppy flowers a pupil, 
1-1 White Sugar two ounces 3 ſet it tothe rota | 
\Jgive ita pleafing ſharpneſs,*and order-it ac- 

1 cording to your tafte. | 

4 To makg Roſe-Water. | 
{q” Stamp "the Leaves , 'and*firſt'"diſtil the - 
Juice, afterwards the” leaves; and fo : 


- 
þ i 
o 


| 
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you may Aiſpatch m more wich one Scilſ; than 
others with'three or four; 38d this Water is [© 
Every Way as Medicinable as the other:; ſer-P 
vying well in all Decoctions and: Syrups, 
though it be not, altogether, ſo PF _ io 
the Smell. | F 


' To make Spirie bf Refer | $4 © 


"Bruife the Roſe | in, his own juice, adding ; 
thereto, being remperately warmed, a con- 
| yenicnt proportion, either: of Yeaſt or Fer- | 
TE: ; leave them a few days to ferment; 
ke 


y. get a ſtrong and heady Smell:neac 
3 £4 Tread then diſt1l them,. and draw 
E fo long as you find any! ſcent of the Roſe.to 
F come; then..diftil again ſo often, till you 
b- 33h purchaſed a perfect Spirit of the Roſe. 
E, * pu may-alſo ferment the .juice of Roſes on- 
E by pq afcer dif the ſame. , , 


C7 ck 41 nxpellem We gphc i £7 the | 
\Jtal Spirits, aud helpeth-the inyard. Diſear P. 
& which come of Cola, 4s the Palſie, Gan- I" 

E.* ration of. Sinews.; aljait killeth W, orms, and | 
comforteth the s romage,, . of careth the Dropfer, 

 Lopoth the Stone an Sranking Breath, and 
 maketh one joom Jouuee.. 


FM Ld ei takea, Gallon of. G.oſoin þ 
gee. Ginger, Galliogal, Nutmegs, Grains, 
Cloyes 


= 


Ye « 
| ; 


n oves, es Als, "Fenilſeeds, Qarenatnhs 
g fceds,. of eacho edr : Then take TR ] 
- Pint, Red Roſes, Lyas Pllitory, -Ro 
nary Wo Tyme, anomile, an "Laven- 
er 3 then bebe the Herbs and Spices ſmall, 
ba pot it:altogether into-the Wine; and ler 
t ſtand ſo twelve hours, ſtirring it divers. 
- Times; .then-diſtil it with a Limbeck, -and 
x <P the fi; ſt Water, for. it is beſt, Obs a 
allon of Wine, "0 wult not take abdy.. 
* FR _ 
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- DireRions for. the making 0 {ae of. 4 
, | the choice/ Receipts.in Tot oo Þ 6 
d | Chyrargery (2; 3.4 
1 | in ata 


A Receipt, for 48 ow 


"Ake the Root of a blew Lily, 1 
"clean, and flice it; and lay 1 it i no 
night inAle : and in the morning Ttamp/its 
: and ſtrain it, aid give it the Patient 4 I 
- Juke-warmz-am hour befote the bit cometh.” 
' X 


To' cure 4  Quarrant one," © fy . : 


' 


Take a white Flint-Rone, and tevic livin 
a Quick Fire until ic be red/hot: z. [then take 
Some ſmall Bear and - quench it- therein" > 
When the Fit:is coming,. let the Diſeaſed 
Gcinka _ dravght thereof,” and ' another 


” bw 
e 


|| nthemigſt of the Fir ; Let this be done fouf 

teyeral days both in the Fit; 'and when th# 

Fit is coming. This is: accounted. an, excelf 

tent Receipt. CRE 

||  <l very good Receipt to Comfort:the 

"©& > 6+ Bs. Stomach. | +4 ; 

| Take two ounces of old Cpnſerveof Red 

Rofe, and of Fran. nay two drams ; mingl: 
them together, and when you are going to. 
' bed, eat thereof the quantity of an Haſle| 
Ft Nut. This will expel all flatulency, and. windiy, 
tf neſsof the Stomach drives'away raw Hu! 
þ;  mours and venomous Vapours ; helpeth' Dif, 
-  Keftion, and dryed up Rheum, and.ſtrengeh- f 
- Neth the ſight and Memory, 

| "To Cnre \Corns, © 

* Take Kean and hd thai in your Mouth 
andthen.xye them fa(t to your Cotns 3 And tf 
will help, *Do. this'2 night. © .Þs 


t 11.5: Ferwthe: Yellow Jaindice;" 


Take a green. mhita- Onion, and make af. 
hole where the blade gGcth out, to the big ( 
neſs of a Cheſnot;” then fill- the” hole with 
Treadle, | being beaten'* with half an ounce, 
of ''Engliſh' Honey, and a little Saffron 
andfer the Honey againſt the fire; and roaſt}. 
itwell that'the *Onion- do not burn 3 : W- 
LS WACCE 
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Hrhen is i isroalted, Kenn 


rf give the juice 
ys ys roger; and 


19% TY 2H » 4 


11 Fergbe IUTT Ay ; 
"Take Ferini-ſeed, a0 ary Core A 


bi Takes. « ſpoonſat of ning Wage 4 
oe qny of: Treacte, 'to the bigneſs of 
n: Halle-nur': | Temper all theſe rogecher, , 

1h 1d heatrir: Luke-warn,” andi/4rink it every L 
four and racy hours. . - - 15142897 0107s © 4 


— 


\ For all Fever! or- Agues in Suokings, ©. 


b, : | Take Powder of try ſal, and ſteep it.in 27 

{| Wine,and give'ir the Nurſe ro :drink'; alſo /- 1 
Irakethe Rogtof Devil's Bir, - poco 

| Ks hang it atogemer tacury Dp Fri 


{ @+ 


">. | 
&- IF $6.57 


naps 571 


-- Take: Roſe-cakes ard: (fa ft ſtamp! ph 
Anal ina:Mortar, wich little Ale, =o 


ſehem be d yed-by a Fire toa P J 
: Jand hay ir ba the aps of rhe Netk 5-4 
PF ol 1.3 MBYÞD fi; its 019: 13 26 
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8 Take of Scurvy- graſs half a beck” Broe c kd 
F lime, \Warercrefſes, Agrimeny, Maider 
Hair; Liverwort, Burrage, wen, Betonyl 

; i Of parent ie oder: 2d: 
green umictoty, - [each | 
good handfol ; © Fact og ini 
- yellow Saunds rs of e e opnce-z Req? 
 DockR 76 ounces. Pt Jonce 5 Reſ 
J > ateverypes ench an ounce, -of Raiſin 
bo cangel he well in aGal 
| of Beer, the then: rain hs 
work together. | Figo? 


| 4 yn Bavje fre Doſs, bikes Het | 


Ok > 
n 7 


- Takes ego? rin, of Ach '$ 
' orBlindNettles, andred Sage, of xither q 
- ſmall quantity, Namp-ther'together, and? 
b- Rirain + the juice of them into fy e Ale | 
Z * much as will ferve'to Yrirk 'morning 2 

; . Do this for ten days | togethe! 
Þ and God willing i it willeffe& the cure, - 


' Another maſt excellent for the Propfe. 


Z "Fake erccn Bivown and burn it in;ſom$: 
= cleanplace, at you may take the alhes | 


at & 


\ fiberand boyl them'in apin Ire-\ 
till the gears holy he Wine, © then . ? 


e {from Tags : 
XG EESST F wy 

; * 
1 ' IT as; - © - 


Waſh your Mouth once Tweek in White- 


I wine, in whigh"Spurge: hath cheen boyled, 


ps 
Ti & 


TD wo” Pe. Wf troubled WOO 


FITS 934 


Pro Remedy fr MT, 4 4 
 Yyour\ Hot be hollow aud paineth you 


gm, take of the h cl 
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on ſix pence: yry mori ft ina gl: 
of Kheniſh 7's 45g G A a gl 


"Fir ahi Grp inthe Ges, f 5b4 


Taka rledh, Fe 
xi 7 (whe eiop nn | | 
ins, Pomegranate Pills,cach 01 | 
_ Roſe leaves a tian *boyl them in Milk 
-ftrain it, andadd th yolk of an * 
© grains of Lexdavum diſſolved in the $ £4 
Mint 3 JE it 40c+-a Ay and ghee 

Warm. | 


wy 1: Gilg of Roſes Wat to 'Pomder two byo 

3 nome and an half, Yue ne phe _ 
und_and a: quarter,'dry. ft with.a: gentlef 

t Gognd dcleanſe it, "when it is, cold, ſcrapea-ſ, 
"way ge droſs from the bottom, and. meltf 
"in a 2 brats Veſſet, then ſtrew in_the Rofinf 
2b handfits, and ſtir it with'a willow. Sp: 
da, coritinyally Rtirring.it untill it be all 

ed and. melted,” then have ready a bt 
;n'of Pewter-and init ot [ Waſh [4 hame 
- mil, of Enliſh Briony root of D: 
-mask Roſe-water, of each Sol 6 wh with 
Warm wood, Sal of Tar 

| Venol. Camp 


| 4 eSaptula rok ganas” until the Bo- 
we having ſeemingly ſwallowed vp all the Sale; 
\i1Þnd Waters, continue it ſtirring until't 
ec- ater appear, and-thus work it till the Bo-.. 
rtf 7 be as white 25:Snow, then. let it ſt a 
Month in. che Water coveredfrom d Band: 
3 fhenyou-uſc it ter it gaticome near any Fire, | 
Slbut work alittle ar 2 time untiF it; be a3 
"o phite'as Snow onthe Bratvh, of your hand; '0-- 
ieJver agninſtyour little Finger; ſpread it ona” 
linnen Cloth or Leather, for the beſt Pla- 
Jſter in the World for the Reins in all Acci- + 
' Jeents; \and for all Bruiſes.and great” Contu- i. 
yo lions; &e. F- 
"-: For rhy Falling Sickneſs or Gonvulſion Fits... 
_ Take the dung of-'s Peacock; make/itints* 
1rd Powder, and give ſo much of it tothe Patient 
5nfl as will Penpor: Aſhilling, in a am Suecory= - | 
a fl water Gs 2nt 4 


"_ 7 © For the Wornis in Coildrens.” 
- Tie Worni,ſe - /and hoy L it in TY 


Ale, and fweete with 2 go. EA AY; 1 
Honey, and tt ler thei dri | 


For @ oy Cough, | 


PA Kyiſe. ſeeds, Aſhiſteds, an Violets. 
ati beat them to Powder and wy op ” 4 
| C of each like JOY thea YO o-" | 

: C 3 _ Hon 
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4. ” 2 * 7; 4% ( na _ T- = "Bi 
4 x -& __ I as s Pe nf y 4 , 


v1 ; El: ji es 


r in fair Water ill ArOWS. ; thick, thedl 
Et if tp. and lex the SO take” hereof | 
POO $57 c 
Wifi pe Irch Flt! f —_ Mi 
"Ta" the” jaice 'of Pony ae al ich 1! 
of. $2 Y: 


f Sayine, Scabious, 
feb of "5 2 


ll your jognts, | 


iS 5. # £9.36 
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"Fake Wild-mint, mortifie iq-and.1q een! 
it in the hand till it rendreth juice, thes take! || 


itwith:its jaice and puk.it ingo the ear,cha 
it often, this wilt Ok the deat air %| 


t. Toployorey heard boſare-3; Je 


Te wake Oplif: St beg doi! god 

any Ach or Pam, 1) 5 

| _ Take a. quart 6f -Saller” oh yy put- 
; inherit P © of the. f Oe o Fey 
1 Rk 44 þ ; x 't N 
; Tipe, the ms: Tb ad W cm, wt 
| in the Sun or in.the "Water all: ine Summer 


Tur 'q | 


feos ths pov 


EX oY be. ſeeds be tips bp then map A, quart 
ap Seder te et didn Lang- 


» "6% & ded Je Yak #6 ” —_ as, IM 
Js 2 > 4 <x _* 7 
; = Z "0 2-483 
: i " —» : 7 
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Mehen muſt you @ boy! the aj 4 was 
col water in the pot full as hi _ the” 

4 Ithe Glaſs, when It is co it, that 0 
{$54 Temas Rot is: Up and-fo br kekc or 
| — Ty make an Oizrwas for ey Wand, + 


ch 


of 'Sheopſher aids 


wo pound: 

of Candy'-oyl; quarter | 

of 4 GE ve pee ye as . 
L _ n a mh pyr nnon and fticrhig! thee | 
m'oue/oimce of the' byF » 

- of Spikes CR Fa ar} ovnce-6f the' Gold» 
e | fniths ras, borer toon if, #nd 
e thetw alt: eher;put it 8 Pin aC $ - 
keepircl rill you have canſ&toufe* 

quits Ni hike pproved' Ointmens adn : 
woutd'or fore'new rk ſe | 


Takes Rein «ne pow; pers qt 
| ter of a pound; ar much Maſtick; Deet 
| et the like; "Tyrpentine two ounces, dy 
;{ bruiſed one'ounce, bee, Mac bruiſed two Ou 
Safftont wo dtachms, boy! all theſe 'rogy 
won. Chamomil, and” preſerve" it" for* .. 
this beedone many — whea Bp! | 
ds Javed 
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4 mf excellent Balſew to Wands, 
ad other, things... 
Take of ence Turpeutine ove pound, ; 
| Oy! of Olive three pints, yellow Wax baifa y 
' .poung, ef Natural. Balſam one opnce, Oyl[' 
i of St. Fobnr-wore one ounce,” of red Saun-f: 
| ders one ounce, fix ſpoonfuls of Sack ; cut}: 
| Tthe!Wax, and mels;;ix jon the, fire,- ther-ter [| 
- ix carch;op thefire;3 take ir oft, and pot. he | 
{ Torpenvipeta it; having firſt waſhed. ; 
it leon] urpeneing, thrice: with! Damask; oe 
| and, having. .mingled your Sallet-; 
: Opt with che Sack, pu ip the.Oylto them, 
and pys the Ne net yh and--fig: it; till 
ic eogene? 0; hey! boyl much, ig will 
F ; Oc oak — the Water and Wine 
F be funk all tothe-bottom. ; Then.make ſome 
b koles i in the Stuff, that the Water may- run 


7h out of it I *which" being dons, Pur it over 


WM: of Nike 19 it. the. Bat and 
F the pans nee "Src: fo bns-wore.., and when It is 
| melte: ng. zaunders to it-; tir i 
© well,-1 _ incorporate, z and when it 
| - iy begin to. boyl 1 Fab: ic off the fire, and ſtir 
5 as. ſpace gf two, Noor till. it; be, Sieey: 
.Then.puc it up,. 2 koxÞ js far 
} uſe, 25 moſt precious, for thirty., ar; þ 
| years Qr more. 
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'Fhe' Vertues of this moſFexcellent Balſam | 
are _ 
It is goodts heal any Wonnd inward” 13 
offer ootvidte being ſquirted warm into-the in- 
falwatd Wound , beiog applyed'to rheoutward-! : 
IWound'with file Lint or Linen, noincng- | 
all choſe parts thereabouts 3 it not only raketh-- 
awaythe Pain, bur atſo keeperh ir from any-- 
Inflammation, and atio draweth forthall-bro--. 
| ken Bones, or any | other" thing thata 
| petrifis'or feſter-itz ſo-that-the Brains,or in-- 
ef wardy,'as the Liver; Gots,.'or Heart'benot | 
tj trooble4,. it will heal it in- four or" five ___ 
n, | deeſling; ſocthat. nothing -eHe be xe 3 
1LF thereunto: 4 
il 2; Ir healeth ay burning or ſcatdiog 
rf healerhalſo any broiſeor car, "being yp 
e | noninted-with the ſaid Oyl; and a rpeeat 
e | Linencctoth or 'Eint dipt-in the. ſame, bei 0g 
n | warmed and laidinto'the' place,.. ir will hi 


r | ir'without any Sear remaining- : 

1 | +4. Tt helperti rhe tread-achby | no 
s. | the-Temples and -Noſttils therewith... 
tf 4. It is good ag NR RS Ain Coliek.s TY 
| | Stiteh in the ſi a applyed © thereto/i wart A 


\ | with: hot Cloths morning and evening,'at *F 
| bork'2t ines you ay uſe a quarter of an. 
; | ounces; "Is *Þ 
TR Ichelpeth the biring whe a mai Dog, 01 or-1 

ay ther beaſt, + oh 
Ks 6- Iey A 


a 4 * 
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CG; It ina 2oainſ te Pla, anoming | 

- only the Noſtrils an and the ok ThereWighu! in 

' the morning before yeugeſer 

F .7; Jt:alſo; heateth a rags or 2n Veer, #* 

I being never fodeep,in any part of the-bogy;.. 

+ being applyed as aforeſaid is directed: for a// 

| CUt- 

> $8. Itis good againſt Worms or Cankers. by 

| being ſed! asin a cut,but, it will rec | 
| ger 'time-to help: them. ., | 

| -9: tt 15 good;;for one; Infected with the; 
+ Plague or: Meazles, ſo as it. be preſently ta-y; - 

| ken/in warm broth,- the quantity of a-quar=:; | 

C rer of an ounce four mornings together, and. 
| ſcat vpon it. 

 [+0. Ir helpeth Digeſtion, avoimging the- 
"Navel and.Stomach therewith when the par-:/ 

"ty goeth-to bed, it will ſtanchany; Blood:of.a:. 

3a Wound, by putting a: Plaſter (of Line 

erein, and tying it very-hatd». .:;....: 

-  4r. Take the quantity of -a, Nutmeg in 
Sack: blogd-warm,: and  fyeat, thereon, ,it 
 bringeth forth all;mavner of: clotted Blood, 
| and takech away all;Aches. | 

; 12. It alſo /hedleth the Roſe-Gout and: 
'Scurvy.. | 
6:43; Ithelpeth all pains of Womens breaſts, 
all chops or wolf, that cometh with a bruiſe, 
[14 Arhelpeth the ſpall Pox: being: anoin- 
ted therewith without any (Car... ; 


ot I Fae - 4 «<=, @D.:. CS io. Foal 


gk 


S' re. It hater all pews and gwellings 
Nv and indeed | cannot. cell what coiries ar 
0 it. : 


ny "How ; to help 4 S:anking Fs (6 6B tpn 


7 comes from the' Stomacn. 


Take two handfuls of Cummin ſeeds and a 
»:Ibcat'them'to' powder, and ſecth it in 2 pot- _ Þ; 
"ele of Whice- wide untilt*half” be: doyled a-- | 
{Þway, then give the -party- a; good drapghe ” 1: 
6 4 thereof noroing' and evening a$ tior as he can, 1 

"Ploffet ir, andin fiftcan or recent days it wilt” | 


ſhotp, him. ets a 43 
St: Fe. mole ockbdble Plato. 12:48 


Take two. po popu. and four:gunces of: © 1-1; 
R of Otive of the beft} of good Red. Lead ohe* 1 
| pound;of White-Lead one, pound wellbeaten s 
_ ewelye ounces of SpaniſtiSvap; and |» 
porate all theſe Try well Kerr in £ 
ahi pot well glazed, put- 1 
them, ro boyl,, and when- that FARES 1: 
incorporat chat tke Soap cometh 
put-it npon a ſmall fireof. Coals, continvingJ-: 
t.oa the fire, the ſpace of. an hour and; an] 
balf, till ſtirring it with an'Tron baſl-ypon-4 I 
the end of a ſtick, then. make thefice > 1. 2 
thing-bigger, until the-Reginefs be tarved-{ p 
intg.a gray Colour, but you muſt. not trave'> 1.3 
ſtirriog tillthe matter beturn'd. into the 


4a 


<F p- ax 7) cat 


wa * k T + 5 S! 


1 lou ; Font or - ſmoke - moth then PII | 
*it.ypon a weoden Frencher, and if it cleave 


£not to the Finger It is enough, then make it fÞe 


wp into Rolls ; it will. keep Fenty Years 3 I 
$The older the better, ' 


| The Vertwes of. thi Plaſter , are ſeveral. 


4 + I it be Lajd vpan the: SROrEnP. it vt | 
d4 e&th A tite, and take away an riet / 
inthe Oh.” 8: | 
* * 2. Being laidon the Belly it is a. preſent 
piEerd for the Colick. 
i If icbe laid to the Reins.of the Back, it 
* oe for the Bloody-Flux, Runving of the 
K ns, Heat of the Wddeys, and weakneſs 
of "xr * Back. 
M7 Ie healeth all Swellings, Erviſes, and it. 
wag away Aches. 
5- It cth Fellons, Puſhes, and othge 
PP ;poſtbumes and healeth them. | 
6, drm ts ay ns Humours,” 
wi Ithout. breaking the 
- 7. B AS works Fundameny i it hea- 
eth any Dilcaſe there growing, 
ns. Cl ing laid to the Throat it is good for 
he Uyula, it breaketh the Head-Ach, and 
good for the Eyes. 


! i "For the Wind Colick, 


Tote the, Flowers of Walnuts and dry 
; z ttem 


- 
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p Fhem Gagtnks. 3 = take them in your 
N le or Beer, or in your Broth, as you like. 
beſt, and ir will help YOu. 


.Thushbaye kgiven you ſome ſhort but ſui- 
table DireCtions, for the qualifying you ei-" 
Jther as a-Waiting-Gentlewomen, to a:Perſon . ; 
- Jof Honour or Quality, or otherwiſe to ſerve - _ 
f {them as Houſe: keepers, which qualifications, ; 
if you. will exdeayour-to- attain unto, you: 
; [will raiſe your felf mach both in Eſteem/ane 
| Fortune. Ladies will much covet and deſire - 
| your Company, .lct-you have the Honour to-. 
I fit at Table, and have Command in the. 
Houſe :.You will gain reſpet from the reſt of. 
the Servants, . you. wil en oo 800d SAP 


and have a conliderab 


[ ſhall now give ſome DireQions to. Ser-" 
valts of a lower Rank. 


z » * 0 
: 
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| Direffions for ne ho defire © re be | 
Chamber» Maids, to: Perſons of 
' Honour” or Quality, or Gentlewo-'f 
men, eitber. 1 in City. or C Ones 


N47? 


| Ould you evicevbac tofit y onrfett | 
| for' this Employment, you: 
4 may 'be capable. of ſerving'a per- : 
| fon of Honour or Quality, yor muſt"in" rhe 7 


+  firſtplace tearnco dreſk W/W thatyod may be / 
able & ſupply the place of a" Waiting Wo- * 
” man, ſhould ſhe chance to fall ick or be .ab- 
- ſent fromyour Eady, you muſt alſo learn to- 
F waſh fine Linen well, and toStarch Tiffanies, /” 
-- Lawns, Points and Laces, you 'mu#Z like-.. 
* wiſelearn to mend them neatly, and waſh - 
? white Sarſencts with ſuch like things. . Then -- 
- you muſt learn to make your Ladies Bed ,. 
_ well; fofr,” anil eaſe; * ro lay vp her” Niatit- 
; ” cloths, 2 and ſee that: her Chamber be kept 
* neat and clean, and that nothing be want- 
| ing whichſhe deſires or requires to be dane. 
: Then-you muſt learn to -be modeſt in your 
ydeportaent or [ "Ow? to be ready = | 


"hh... onnt Mens —- Y x "OY 
- < " O p . j y = of” "Y 
* 4 44 q : p: Mo tf 24, = 


\ ſer-call;, and -to-be-always diligent, never: : IJ 
$aſvering again whenibe|taketh accafion to! * ? 
\Feprowr yard, bur epdeavour to-mitigate her. / 
02cr With Padifying: wards: Be loving and”. 
qurtezous ta your fellow Servants; ; not: gig-+ 


; ingor idling.out your time or wantoning in | 
4 ne Society: of Men, you” will ſoon find:the 1 


\IMag willzather; make thas Woman his Wife, : | 
Ivbom he ſeegh employed: continually about; ;_ 
Ther . buſineſs, thanvne. who: makes it her'; 
' buſineſs 'to Trifle away:her own-and others: 
/ time, Neither: willa Vertuous and Under»: 
| URanding Miftsifs, .Jongentertaigſuch a Ser-./ 
[vant whom ſbe- finds of ſuch' a ['Femper. / Be: 
/ Unot ſubject tg changes but ſtill remember that! | 
: Ja rolling:Stone never getteth. Moſs, and as/ 
ÞY pain -bur-little- Money; fo if you tum-! 1 
{ble vp and- down you: will gain but” little» ? 
f-- If you would fityourſelf:to ſerve a Gen-: - 
- | tlewaman only. {either in-Cityor Country Y; * 
you-muſt not:only-learnhow to Dreſs, Waſh | 
and Starch very weltalhmanner of Tiffanies}/ | 

$ Lawns, Points, and Laces, and to Mendthe : 
fame ; but you muſt learn to Work all ſorts: 
of Ncedie-wark;. and. Plain. work, to Waſts/ 
black and phi talrig.ocd likes 
how to:make allmanner of Spoon-meats; to- 
\| Raiſe Paſte,'to/Dreſs Meat well( though __ 
fg Ac | OItEN 


Fl , 


3 F oftes re > omits: Sawceyl} 

beth for Giſhard Floſhy' 'toGarniſti Diſhes, to! 

* - make all forrs'of: Pickles;' 'toifee that dver 

|; thing beſcrved int weltrand handfomiely x0 

the 'Fable i due tine; and to wait with: 4 

_ graceful Decorgm -ati Table if geed ſhovid$j 
require, keep your! Miſtreſs's Chamber-cleanF 

_ andlay npevery thing inits dueplace, 'You 
_mult alſo learn ro'be-gkfifab' in buying-any | 

- thing in the Market- if :you be entruſted” 

_ therewith, if there be no Batter iu the'Houſe;! 
You muſt ſceithat all things -be decent and! 
fieting in the- Paclout and Dining:Roomi! 
- you mwſt endeavour: to! take off” your - Mi 
_ {refs from all the care you can, ' giving 
 , hera:truz and juſtaccovar of 'whar Moneys 
. you lay ont-for her, 'ſhewing/your fel tl i 
ty-in-all your Disburſinents.: 7Be careftl ir 
oye looking Inferiour: PR that ' they 
+ waſte nathing that- belongs to your. Ma-s. 
_ ſer and-Miſtreſs;'-[kaſtlyy] 4bu-maſt i bs 

t6 be diligent -£o. perforit whatſoever: y 
Miſtreſs commands youytoibe” chem {6 your! 

- Habit, modeſt in your'Carriage, fflevs when” 
' ſheis Angry, wiling' to pleaſe, quick''and j 
neat. handed about what you thaye' to: do/? 
Iti you. attain'to [Theſe 9 ae ppmyd Je and® 
be of d4n/humble-good-Diipoſition, | 
4 Cry agent laypaes eroliniedl "of! 
% IG: Cm may do-1 ſhall give 
you 
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oy ſome hors Dells Barking of 3 
x 6 po, for making clean Points-and Laces; 
ing and Nerching Pons for vain 4 

dof Sar ens. white or black, and the:like * 

Wl + for miſing of Paſte; wakivg of Spoon-ens, \ 
Hd! q At HSI . = 


ol 
S | ; Divedtons for Aurcbing of 'T, apy. - 


2:1 COap nor your Tiff any, fave. only on: is 
41 J Hems-or Laces with-Crown Soap, then! - - 
- waſh them very welt in three Ladders pret-: 

ty hot, and let your laſt Ladder be made - 
oi thir LI the Soap; do-not þ rs JN 


's them- bard;"\then ; © 
"FB + xv and keep th NN GN Wn 
178; apc that will ilihem; Then "4 
Py [your Starch were. Tae icon, ia T 3 
blew it according to:your liking, to.2 
arter.,of a Res Starch, put as much» *- 

Alum as an Hafle-nut, boil ir oy well:and | 

ri eo wes. ball ey SI b. 
1] Dies with 4&: very: erat and'lay'theng-in as 1 
" Cloth: to keep them: from: drying, : Fhene - * 
with your-hands clean/andi dry cho then-: 
4h hold your Tiffanjes to 2 good fre xill y-ve-: | 


y 309/ſee they he very dear, y.chen ape then 
L | Y - 


by nokbngt! hepa cut out yp chew befor 

- - they-were:waſhed,and'iran'thetn with as 

- horlron; thenchey willlook gtolly UkeP 

3 mw 443 4153-9 wg n 
_* Thusyon nay ſtarch Lain, 'brif'e zi 

to iron them on the wrong! ſide, indopan' 

. Cloth wetbed and wrung out again, ſome-| t 

_ <( Ne pleaſe inſtead of Starch) ouf 

A Gum-Arabick.in Water:z and. 

F$ it is Py? olved, wer the plats In that inſteac 

- ofiStarch,! anc hold tho to' the fite 'as' bt ft 

| foreidirees; . ThpPRg 1 em and rubbi ng] 

| them rill they'are veryic clearc "1 [ 


UL 


I FT on wTny T7: pron 

3 Direlbins " "Waſbing/ Wihire, oh f: 

| Fix fs. ek gariſen; FRE hi $613-2C i fa 

-'Þ , Erthem be-veryiinoorh and hrotake Ta 

| £:onaboard andifitherebeany ditty pla-! 

j <xaſoapriem alints7 thovnake 8 liecle bard 
b, in Water; « withclit niakein proty thick 

| Ladder, then take the bruſty.and*rub your 

- Sarſttict well, vhe: right way'of 4 Ley 

> net,: ſideways of -rhe bruſh, and'When you! 

{ haye waſhed-one ſide well pi Bc hp pos waſh 

| theother: | Then baye! a/clean Lallder' Teal” $ 
_ ding hot; and;caſt your hobUs' Joublepinto'JÞ 

C387 and. cover: "it!, - and ſtill! as! ain” "1 
: f WA 
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wall them caſt them into thac » You muſt 4 
vive them three Pre ogrr upon | the 


cegv04 wo. an {t Ladder boats 3 
: her TE: and call them ay & 


* 's pads oo ws, ne Gn Gnm-Ankic 


befor, ein 


uf blog a little, jos the warns entity _ 4 


ES: NT ED 
_ our hands e more- 
dl fo than m_ yy 6 Nap al.ch bye with = 
UYhot. you-did-walh-£ 

P j FEE ac=ptea of tha Soren. 209 


ſh ey ſame Tr with/ che: 
{ ſtrong Beer cald,. with»! 
ey iron'd upgp-the wrong: 

a 7: j 
£0 


- Winks b ny 
Fre Tel ; 


 rablitem idly n with jr,” turn ap | 
_ and"then' on the other , till "they: : 

cue amv Fieough ttiree Eadders;, wen 
well,- and More ro dry v with f: 
E the en.chey are: ; 
F Fond ey, Nr tone e your” hands, 
'S and[iiooththem'w Vir an'Froo SOR 


| fide.” 
x To make cn Poigs and Lacks... 
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"F '# &o *I 4 
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| -TakewtithBr mo” 
YA cot. it-lit-4he” ofa a difal 

{ round the rug ſo that you may ral hurt. 
yaur Points phen you Tub theta, then lay 


- thein upon a wang on a clean Cloth. 
 rebthony vety We nk {ene 


| atboverthen take? 


} "Bruth _ 
| ruboyer the Bread $i he 


| you bave rubbed it- 


your Point or Lace and he | 
F- Nin eres clo Bi de:Cloth,” 
| Iyfap ir over ——_ oo EY 
-  getthelo! om 'whire Sarein;” 

Tabby., —_ evjaggod Ste, i: 
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al ; * Phat 244 waſh and fatth Poles 
1d 
: Ty ojt Fonts and put the | = 
> Tg on can get, then — 
th ForFrng FIT y 


LE 24457 > 


RY 

it dry ; thenlay 
Kar iyvory-Bodkini made-for*the\ Pe ; 
run into every cloſe: and narrow Part © oft, 


ft DOT Tort SITY 31 o1-1 
To make clean Gold and Silver Lace. .: 
Take the Lace off from your Garm 


andlay it. upon a Table, and with 2 a ru 


rub.it over yery, well byrat.s 
ten Rhee you End L with burns A , 73 rig 1 li 
Colour ; then ſhake it very. well and, iy 


þ-=t8 well A clean linen Cl 

| me ef ae lm hths 
| rethat you ſulfer it WS | 
ſhiny lrine, he wean vo 


il 
1 | 1 %O 
Y £10" WY ACT AFG PQAD: 11 


t ST Taal 
| ag Ig 


213 307 29] er Glbebiionw vi io 1913. 
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tir Water 1 then with 2 pair of Tongs Xe I 
Live Sea-cozt or 'Wood-coalupon the Rag, ' 
had: haſtily cloſe the-reſt; of the ;Rag @hour 
$e Coal; and preſently-lay it ypon the.grea- | 
ic {ns vehilt nr is Guoaking hot,:and when 
I 4 chvcly c00l do io; again,' and fo 
$ you find the a LIP EO er 


# * 


How to make clear FJate. > 


Waſh you plate fcly in Soap-fucs andidry 
enif there be anypots, 'rub them 'oue 


S alt and NE i anoihe your your 


| — ink Chalk, 
EE LIES | 


| Sr De $6 pry YN OE 
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"How to keeps Hil clean an prefervr t." * 
| ary » ond 
fea ED IB vas 
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"a ne rigvn Wate an, 
and ic WY BP tcl prefer, for'ie | 
fl is very goodk or the 1 TAR WP. 
| Rheum. 4 $8% [5 m1 { _ A! $ 
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- Theres nobetter- thing to waſh the Fat 
ith ro keep io WIEN 

evi ra 

dy, "Shecetis youkave feeped a little fowg 


of: <p wipe it only, 


To wo a Sato Hs the e op. 


== 5a, 
| hy cg "Rat | 


be. a [ 
gain,, til 4 the bottom js - 
I —Starp] it out, anoint your Lips, LT ore 
£ pO SE MODEL PIER Fly an 
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kn and ftir them Rx ho put ha: | 
wo Eggs, and'ſtir them well together, =P - 
erin Oyaroaeht og one = 
three or four days u reol, 
will be mhite, clear.and ſoft. 


T To ſmooth the Skin and take away: 
4717 . Morphew and F reckles. wa #5 


pon your face with the blood of a tach 4 
\-4.0r a Bull, and this-will take away, Mocphew | : 
j and Freckles, and knpoth the Skin. Kee 


lit F ED —— 


_ q g-Diredtions f or makin of (Cutirde, Chedſw 
pl Cakes, fs 0 ahng er e108 3: | 
*'Ta arts F and Pyes. 6 On 


*Y - 


- 


vil Te make Cute ds. | 0 OW 
T Ake 2 uart of Crean and bog lemell 
ice, e-Volks © 


'| of cn'Eggs and five:Wh 
| Ml wich a betle Cream, and w X 
, | Balmoſt on Eggs in = 
"| them very well, then fiv.e ©n —C 4 

pDulb altogetber, ar 


your: wt fog 0 
my 8h iſhes 
m;then:if 


| <lſ& into ſeveral fi 


To ae Cheeſs-calgs. 


"Take two- Gallons of. new Milk, put i 
wht re? ſpoonfuls' and 'a baif of Randal j | 
heat the Milk little lefs_ than Blood warm,| 
_and coyerit cloſe with a Cloth till you fee hel | 

Cheeſe be gathered, then with: a ſcumming}] 
| Diſhgently take out the Whey, when you t 
- Have drained the Card as clean-as you can, 

E- Ibo a Sieve and let it drain yery. wel, 

- Tthere,theri torwo quarts of Curds;rtakea quart l 
'. of thick _ a pound. of ſweet -Butter,ſ, 
þ _ twelve E þ S20uMd and a half of Corans 
| #Dentiyes oves, Nurmeg ac 
x. half a pound of rr | 
- fer of 2 pint of Roſe-water, muagle itwellj; 
| together, and Pat it into Puffe pate. 


| How to make Pulff- peſts, 


Dd Is D £ 
| OY roll it gut 20nin, 'tdis % ine times 's 
ll then take it up. A 


M9 to make Poſt; "4 «lt warner Fo Tur” 
ans Pyer... 

7 Tukriany ſxeet Butter and [put it into . 

Wl Water, and make it boy! 0a the Fin 

, A rer Atele lower yon Ber; 3 

h mitthem welltogethentill iz cometo aPaſte, 

1 andf6 raiſe ir; but if you doubt {is will not - 

be thick enough, then you may mix ſome 

fy Yolks of EFes. with: it,/ as. yon terwper all 
” wy one together.  . 


i To make £imond Tarts. ge 


? ſte good Paſte with fiehoo: | 
detp, then rake ſome blanthed 
beaten with Roſe-water, | 1 


| nele heat I 
iT: R | | witand 3 

tors DX: > Elron,and 
] po in Ro and White Ml E:! 


: 00 0 DONE; 4 « Cowſliy Tart. 


8 of 3Galica o! of Cow 2 
SEQIRS LIMP "Bf hens 3 


- *. .&-4 
= 


them i ina Marte: pat to Mon: a handful of 

- two of grated m_-_ __ and a pint 
|. - and. a half of Cream, them, a pp Entle on 
| theFire,then ckethemoh wa beatin eipht 
= Eggs with a little Cream ; if it doth not 
': thicken, put it onthe Fire rillir doth-g 

- but cake heed it Curdles not ; ſeaſon it with] 
I Sygars. Roſe. water, and. a little: Salt, t akel 
- & in aDiſb or Jittleopen Tarts; iis beſt to} 
- - Jet your Cream be-cold before you ſtir in]: 
| the Egps. - F 


: To make an Artichoke Pe. 


- Take the bottom of ſix Artichoke, and : 
-oyl them very tender, put: wy into a Diſh]- 
- and foie Vinegar oyer. them, { emf 

Bb" Ginger and Sugar,, a little who! 
and put them into-a. Coffin of. 
you {ay them in, lay ſome. gn 
- - liced, and a few Raiſinsof- th, Wn. 1 
bottom with good ſtore of. Tn | 
Eun! take a Gill of. Sack 


with theSugarand a3 
put it ito the es ſet 1 ape 


| again till youvle it 
To mals Marrow Patios. : 


| ; Shred the M Fro) ihe appr ke | therll 
Puff'p aſte, and * Them in 5 you '| 


by 


— Georhnant Bah. 27 
® 4 "oF 


We c>< Bute, Ind erre them upto the Table { 
jþ vic J little white Sugar ſtrowed on them. } 


Fo 7: [} make a Calver-foort Phe. 
£2 
- -Boyl 1 your Calves-febt very well, aidthen 4 
q pical the Meat from the Bones, when i it.is 
;. {bred itas ſmall as. you can, and ſcaſon- - | 
It k nilth, Cloyes and Mace, and put init F 
"| tos of, Gurravts, Raiſins and:Prunes, =P ? 
j or : into; the Coffin, with good ſtore*of- - 
| {ect Bitter, thenbreak.in a whole ſtick of - 
[| Cinnamonand a Nutmeg fliced, and ſeafon ix | 
J pþ vich Salt, \then cloſe vp the Coffin and only 
we a VentAole, -put in ſome Liquor made: ! : 
a] Verjuice , Cinnamon and Batter Ws 
ent ſerve. ) 


To mARg AL Eel Pye with Oyfters. + 


5 wat your Eels and gut. them, and dry 
2 (3 well in a Cloth, to four great. Eels al- -* 
Js a pint of good "Oyſters yell._walhed,  - 
MF ſcaſon them wich Pepper, Salt, and Nuts - | 
meg, and-large Mace, put 'balf a'pound of 
Batter into the Pye, and. half a\ Limon lic 
ſo hak<it,. peg. ir.is drawn, take the Fe 7 | 
"$28 two uple_ of Anchovies d Hole *2 
nq xe 30;alit Te W] wine, with aq 
[a ea of freſh Butte g, , melt ij tan 


Y 


B 


Hs. \ 
: Ec ” 2 


To make # Lamb Pyee, 


2 Fir eur our Lamb. to pieces, and then | 
| - ſeaſon it with Nytinegs, Cloves, 'and Mace,|! 
- and fore Salt,with Currants, Raiſins of the] 
Svn and ſweet Butter. If you would ear-it]. 9 
hot, a Greg $,is er tes hawk \þ 
% wit ine-Vi Sugar ten] 
2: £67k LS bar dl elif wrt fur ob it cold pur in/nd 
4 Fees bur ly Vinegar and Sugar. 
b- TE wake an Egg Pye, or @ Minced Pye of Eggs. 
"Take the yolks of two-dozenof Eggs hardy, 
/ bouts and ſhred them, rake the Toe gone 
— tity of Becf ſuit, half *a pound of Raiſins, | | 
Pa of Cyrrants well waſhed and dryed, | 
and of Sugar, a+ penny worth ot, { 
* Bekten Sf Spice, a few Carraway-feeds, a littke 


died Orange: peel {bre, a little VE juicy 
Roſe-warer, fill che So and. bake ich 


| wit ag di 
To inde Hortith as | 
Dr grear' ſtore of fliced* Onions, | with 
- ith and wg of oP, Sun; jou . ) 
| | dre an aſe by ferrings, and ſtory of 
; Bucter, pit them in" your, Pio bd” ; 


MAE Ds a2 


26-2” R—_—_ Sheragegs a" k- 
: w——_— EL : 
ky 4 ? 1 4 
- PL 


Gd a 4, . es” ; kg 
. F a” C6. 06th Wi _ 0 
** - 4 
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"To A 4 + 8 " S 
. Take Gallon of ' Flower, a Ponnd and a ; 
|haif 'of Butter,ſix Eggs,tHirry Quinces, thee 
zound:of Sugar, half ar ounce Smt 
elibe like'of Cloves, thelike'of CE] 
wo tic Roſe-water, make them-up into a TR þ . 
it] and heing baked ſtrow on thema little dove. * 
f _ refined. Sugar. Y 


x te 2 ab 4 4 
Lay beef Suct minced ori the bbttomyof the”. 
Pye, or flices of interlarded- Bacon, and cut > 
41 the Humbles as-big as fayall Dice, cut your - ; 
d Pace? in the eee a Ts it oY 
utmeg, Pepper t, hit your Pyes 
it with flices of Bacon. and Baiter, cloſe is... 
up and bake it; Liquor it-with Clater Butters. | 
and mhbom and ſo ſerve it up. © A =. 


To: make Veniſon Pafty:- | 


When you have: Powdered your: nel 

of 'Venifon or the Sides of it, by- taking a= 
way alt the Bones; 'Siftews: ati Berge b; 

| Fat, feaſon ir with *Pepper: and Salt: om 

| PILES: your Rollin g-pin; and propors*- 


”s 
" 
- 
(| 


"> | "a 
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* three pound of Butter and twelve Eggs,work 
*  #t up with cold Water as ftiffa Paſte as you 
- *can, drive it forth, for your Paſty, lit-it be asf] 
| ebfck as amans Thiknb;. roll/ it vp epon af. 
-  Rolling-pin, | and put under- jt a couple: of 
'* theets of Cap-paper,then your White 


* 


or 
WK 
i 8 

T 2 


' 


 - 


$ I #; 
: - 
F: 4 


2 
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18 
already minced and beaten with water, pro- 


Portion it upon the Paſty, to the breadtlfand 
- length of the Veniſon, then lay your Veniſon 
- In the ſaid White, waſh it round with a fea- 
* ther, and put on @ Border, ſeaſon your Veni- 
- ſon onthe top,and turn over your other Leaf 
of Paſte, ſocloſe up your Paſty, then drive 
- out another Boxder for garniſhing the ſiges 
- --uPto the top of: the Pally, ſo cloſe it. goge- 
E Ther by the Rolling-pin, by .xolling;-ig up 
| -and down by the ſides and end, and when you 
E-- bave flouriſhed your garniſhing, and edged 
E- your Paſty, vent it-at the top, ſet it in the 
"Oyen and let it have four or five hours ba- 


F- King at the leaſt, and'then draw it. 


.' To make 4 Beef Paſt y like Red Deer. 


V Take freſh Beef of the fineſt without Sh- 
news or Suct, and mince it as ſmall as you 
B can, and ſcaſon it-with Salr and Pepper, and 


put in two ſpoonfuls of Malmſie, then take 


| Ezrd'and cut it into ſmall. pieces. and lay a 
| Layer of Lard and a layer of Beef; and lay a 


LO 


% ; id 


- j EEE wt Og SO POT... - "207". SOIT was 

a - 25 ttm "A 4 h A da. : po = b* l "7 RT F . OK 14 i 
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Hin of Beef vpan % ike Va Ifon, at F by 
loſe it up. ; 
ol onde an Oyſter Pye." Sy 


\ Firſt: 'dry your Oyſters, and then pitt thend 
inro your Coffin, with tome Packet, and ' 
whole large Mace, and' then bake ir,” then. 
take off the Lid and fill it up yith more But> _ 
ter, \ putting ſome'of the Li An the Oys 
ſters alſo chereunto,” then "ir wellwith 3 
Sugar,: and ſerve itup? . © © TY 


Te. maks a Gooſe Ps: 


Break the bones of your Gooſe, then pard-" 
boyl him,; then ſeaſon bim with Pepper and! 
Salt,aud alittle Clove and Mace,if you pleaſe; 
you make bake a Rabbet of two iti it;becauſe:” 
your Stybble-Geeſe are: very Tat, and yout” - 
Rabbers dry, you need-nor Lard <ithery bake- 
it. in good hot Butter paſte. Pb TOY 


To make A + Lo A. -— "i 
| r-Paſte is raiſed cug you! & k 
Veal Metra ts Leg 


wr 00 =mMWi: &a'mnm =» 


s 


w = —_ ww tf CO 7 TY Pry 8 


es, and ſeaſon it with P 

Nutmeg-and Salt, with ſome whole large: 
Mace, and ſolay-it into your prepared Cof--/ 
fin, with good ſtore of Raiſins' of the San'? 
and Currants,and fill it up with ſweet But--? 
ter, thencloſe itn the Onan I, a6bey ba-- 
EE: it hy / 
| Digs 


- f | F 


To \ hy an Eet Pye. 


Fo Wall flea and cut your. Eels i in pieces,put” 
| - minced with an Onion, ſeaſon them _o 
| Pepper, Salt, Cloves.. Mace, and, Nutr 

| and haying your Cathn made of good P; 

. put. themin and ſtrew over them two $244 
| fuls of etal and. Limon cor in- ſlices,. 
| Then put on _ and cloſe the Pye, when. 
| it is baked prot inat the funnel a little ſweee 
| Butter;- Whire-wine and” Vinegar , beat up- 
|- with acouple of yolksof Eggs. 


\To make a Warden or Pear Pye. * 


Bake 'your Wardens or Pears in an Oven 
, with alittle Water, and a. good q quantity of 
F- Sugar, let, your pot be covered with a piece 
of Dough, let them not be fully baked by a 
| quarcer of an hour, when theyare cold make 
© an highCoffin, and-por them in whole, ad- 
| dingtothem ſomeCloves, whole Cinpamon, JI 
| and Sugar, ,with.ſome of the Tipe in .the 
: Pot; ſo bake them. « 4 


To make 4 Coding Tart. * 


 . Take green Codlings from the Tree, and 

i - codle chem in ſcalging water without, brea- 
* king them, peel theskin from them, and ſo 
q "= chem into dil and cut wo the 

+ res - 


FR I” - 
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Cores, .and lay; them into_the Coffin; then's; 
put in a: good handful. of Qyinces fliced, a# 
little Oringado and a good quantity of. SU= - 
JI gar, alictle Role-water, chenclote it vp atid i; 
bake it:well. - * * 274 OR 


To make-a Gooſcherry T, arts... 


waſhed, then boyl them in Water till they 
© | will breakin a ſpoon, ..then' ſtrain 'them'and ?: 
p- beathbalf a devon Eggs; and ſtir them toges 3 
_ | ther rpon a Chafing-diſh of: Coals with tome >; 
Roſe-mwater, then.ſweeten ic very welt :with.c/ 
Sugar; and always ſerve is cold; M1] 


5, Wiien-your Gooleberrizs are' picked and 
9 | 


F To makb anexcellent Miune'd Pyes 
.  Parbeyl: Neats Tougues, then pretandi 
haſh them with as much as they weigh of; 
Beef ſuit, . and ſtoned + Raiſins, . and pid ed 
Cares; =p Io ing ſmall that icbe=: 
, | like pap,, then mingle a. very little Sugars 
4 with them, and alittle Wite and tbaikt ic4 
"VP, and throw in ſome: thin ſlices, .of Cans 
dieq Citron peel, and put: this inro Coffins« 

; | of five light well reared Cruft,. half an hon'a3' 
| baking will beenough.” 1f you firewa few) 
Ws pas Con fits on the ppr it: will: nor'be | 
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To als 4 Pidgeon Pye. 


© Truſs your Pidgeons to bake, and ſet | 
|, them, and Lard one half of them with Ba- 
ax, mince a few Mow Hey and Parſly 
wit e-Suit, the yolks of har $ and 
wy = two, ſeafon it with voy ei 

| Paper, , Mace, Nutiregs; work it up 

a pieceof Butcer, and ſtuff the bellies 

of the Pidgeons, ſeaſon -them with Salt- and 

| '" Pepper as- before, take alſo ſo many Lamb-. 

* ſtones ſeaſoned as before,withfix Collops of 

© Bacon, the Salt dtawn out, then make a large 
>. Coffin and put in your Pidgeons, and. if you 

-- will, pat in Lamb-ftones and nr on 
Xs Tome Artichoke bottoms, or other dry 
5 to. ſoak up the juice becanſe_the Pye 
-willbe very ſweetand fultof it, then when 

comes out. of. the Oven, put'in a little . 
| Whicenin beat pp withthe yolk of an Egg; 


"Tomas 4 Pippin Tart or Pye: 


Ii Pare your Pippins and cut; out the Cores, 
+ then your-Coffin of good Cruſt,/ take | 
Fa good handful .of Quinces, ſliced, and: lay 
+ at the bottom, then.lay your Pippins a top, 
+ and fill the-holes where the Cores. were 1a- 
7 ken out Teena of Quij Quinces, then, put. in 
$ age and ſo clo apy? let it- be re 


. baked, for! It wil ak much ſoaking eſpec- 
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5] Diredions for hn 8 wmeats. « | 
$  Caudles,” Broths, and. ellies, >. 
" F Ake a pint and ; a- balf ofthe fires 
s Ale as may be. gorrep, twenty | 
dj Almondsclean ” , but neither a uw 
* diver, with two-Datcs-minced.very ſmall * 
fy ar theu-take the pith of - young: 
: Bref the len gth of twelve ks lay it. in-; 
| | - Watertill the blood- be out of it, 6 then tr ip 
> | theskinoffir and ſtamp'; it-with the Alm $4 
'F and Dates; then ſtrain the together, | At o 
| the'ale, boylit gill it be a little thick, glia 
it the party.in.a Morning faſting to dril 
4 fix ſpoonfuls, . and as much when they yay 
2: INE 
To.1 Make. an dined Candle; | o ; 
'f". Take" three pints of Ale and boylit. mich; 
0 Clove and Mace, and ſlice hread in-it; 


- blanched, and ſtrain, them' but with a P 


| amp 


heve- ready. beaten_a ponnd of Alm onds J = 


of White-wine and. L220 the Ale 
it,” ſ{meeten it if you caſe, but co we 


[ j 
4 b * ® + oY ; 
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" To moke:a Gordial ſtrengthening Broth - | 
- Take-a-red Cock, ſtrip off the: Feathers 
þ ' from theskin,.-then break the Bones. to ſhi- - 
- vers with a Rolling: pin, {et-it over the Fire 
- and juſt cover it with Warer,put is-ſome Sal. 
id-waſh the. cumming and boyling off it. 
- Putin abandful of Harts-born, aquarter of: 
| gpound of *blew-Currants, and as many. Rai- - 
© Fns of -the Sin ſtoned, and as many Prynes, . 
* four blades of large ance, . a 'botrom cruſt. 
| of White loaf, . balf an ounce of: China-root. 
| Nliced, being ſteeped three hours before in+ 
warm Water, boyt init three or-four pieces 
Lof Gold; ſtrain itand-put ina little fine Sa-- 
.gAr, , and} zyice of Oramge'; and ſo uſe it,. 
Hh $ee3 + "To make Ching Brock. | 


ij 


| Take an ounce of China-root dipp? F thin, | 
ad ſteep it in three-pints of Water all nighz | 
\ or » embers covered Fthe next day'take a good 
|-Chicken clean picked, and the Guts ;taken 
8 , Put in his belly Agrimony and Maiden-- 
arr, of. each half a handfel, Raiſins of the.- 
ur in ſtoned | one-good. haridfol ; and as much- 
I French Dackey, boyl a) theſe in a Pipkin cloſe 
{e 0 prered gn entle. Fire, for- fix or ; even. 
Thos, te ic and je cold, Rea 
and k tor your 


"© os. WWtwaco ac — — _— _——— «ca ao c a F  _ 7 


Þ then fweeten it to, your: Taſte- with” 
- | there will remain in. the Caudle ſome lumps .: 


$a. Ka put alictleinro 2 


Fiz the Margin, 6d af. £ four k in. the 6: : 
4 000n. : : 
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"100TH make ones Candi. - py 
Mia Ka 'cold, your 
may make  pleatine 196 lefome.- C: 16d] þ--4 
with it, by taking ſome lymps and ſpoonfuls,.# 
of it andboyl it with Ale and White: wine,” 


of congealed SORT, which are. INE" 
grateful. < 


Is mils Yoly of Bank llas/? «i 
ane petrie f Bge 


horn,.of the and two 
ter peg this into a Pipkin y1"11 
a br it-come to a quart, the 1 4 
ſteeped three os four hours ficlt, x : 
Sawoer. till if»be- | 

cold, Oe opts . boyled:" 


tf oy 


quarter of a 1 Snga 
" wheni it boyls ſtir and1ay itpretty web, then 


_- train it thorow a cloth, and. let ir coef] 


- of \this take four.. ſpgentols:.in, a morning 
- faſting, and If of aClock in the Seven 
| dr ny goa fbrche'y eakneſs 


pl 9/71 
' To METYPIOY Broth, ve ry 19499 for”! 
\ Weak Phopte. v 


"Fake a abi Cock; pluck; draw, and'waſſh 
AE very well, and bruiſe his Legs, boy[ him! 
ina little Water and Salt yery.. well for one 
| bourthen add ſome Water whetcin Mutron 
;- hath'been:boyled, and.pur ina quarter of a} 
;.. pound of French Barley. or Rice, which yon 
- plraſe, with ſome pl ſus frge Mac | 


and-Satt, then take: Para pints: 


of ſtrong 
n] Broth-and.a quart. of:Whire-wine, and Rrew 
'J it ina Pipkin with a quarter-of a. 
1 Dakons half aponnd-of fine. Sugar, foulp-or 
| fivebladesof Wes Mace,the Marrowolthree 
arfow-bones, a handfel of white Endive. - 
| mo theſe in a Pipkin very leiſurely, that cit 
. may but only ſimper, then being Wy ſtewed 
and the Broth well taſted, * ſtrain the yolks of 
ten Eggs with ſome of the Broth: wy 6 
diſh up tlie Capens or Chikens, putth eggs - bo 
into:the Broth, and . keep gy oy ond $ that | 
may notcurdle, giveit a warm and ſet itfrom” 
the Fire, the Fowls being diſhed up, putout* 
the Broth, :and garniſh the Meat with Dates, J 
berries, Orange, 'boyled-Skirrets, Pomegra- - 
þ nates and Kernels, make a leaf of. Almond 2 
| Paſte and Grape Verjuice, 400 
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Þ Diredions for mat of Pickles and 4 E 
T- SaWOes. _ no 


mW 
How 1 to Mika Browns-huds 


T's as many, Broom-buds as youp 

make Linen. bags and put them 4n = | 

acer gn Sal pov boyl-it alittle, kt or 
Yo 2 
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| cold, and put ſome Brine ia a deep earthen; 
| Pot, and putſome'bags in them and lay thef; 
| hs wn them, /erit” lye there till it look 
{ black, /and ſhift. jr_ again Rillzas long 4s-it 
| - looks black, boy] chem in-a little Cauldron; 
| - and put them in Vinegara week 'or two; and 
# they will be fit to eat- = 7 | 
' Waſh your Cucumbers clean, and dry: 
_ themin aCldth, then take ſome Water, Vi-- 
| -Regar,' Salt, Fenn#l-tops and ſome Dill-rops, I: 
' 4nd 2 little Mace, make it ſalt enovgh and $- 
_ Warp enoughto' the Taſte, their boyl-it-a'} 
- while, and then take it” off and'lert ir ſtand Þ | 
- eillic be cold, then put in the Cucumbers, | 
+ and lay a, board-on. the top: to- keep them Þ - 
- | down; and tye them/up cloſe, and within: a 
- week they will be fit toeat.- FF, 
_——_-- Fo Pickle A. tichoke Bottoms, '4. 


2 Take thebeſt Bottomsof Artichokes. and J' 
 Parboyl them, and when they are cold and I 
: | well drained from the Water, and'dryed in 
' a Cloth.to take away'all/ the moiſfyre, then 
* Patthem ia pots, m— pour your Brine on-Jl | 


_* them which: muſt be as ſtrong 'as you can! 
| mnakeir, which.is done by putting in ſo much || 
; Salttojt, asit will receiveho- more 7.So that: 
| the Sale finks whole tothe bottom,” cover ©-. 
Les ; wy Ae E --— YE. 
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| a $06C-acier Aa po : OY Ds, 
4 
ver obo Artichgkes wich, this water, and | 
pour upont it fome ſweet Butter melced, .to 3 
bickneſs of two fingers, that no Ajr may - 
Zn when your Butteras cold ſetup your ** 
o in- ſome warm place, cover it © 4 
iv, before you put the b6rtoms' in the 
| por, youſhoold' pu l off all the*Leaves and © 
Choak, as t + ſerved at Table, the beſt 

F time to do this in Autumn, when your - 
J Plants produce thoſe which are rf 09 od 1 
I tender, for theſe yeuſhould Pic E- -| 
they cotve-toopen and flower, but not ery 7 
-fore the heads are round,” when you 'w 3 
eat ther you molt lay them in Water,ſhifting -- 
anAoheryep bd er bogh ana: b 


ToPekts Cumtienr. ', 


— ad = = 


OE TS We RS FS 


4 Gather the faireſt and biggeſt Cornelling F 

FJ: wheo they firſt begin to grow Sed, and aftes ; 

F they: rl ag ite put themup in a Pot © - 
or Barre 


Sig them »-y9 wich 'Brine as for- 

Artichok m a little green. 

=p 4 Fo feir fi Bay Leayes to make them | | 
ſmell well, then ſtop go ; 

J jt them ſtand 'for-a Mon 

- too Salt, make the Pick! 


ve them co"Table.. 
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K. 


T o Pick Red and Fic Cur rant. 


"Take Vinegar and, Mhiee Wine of with « 

much Sngar as will make it (i 

your R and Whute Currants.by NEing 
ripe and g:7e them one-warm, 10 [ 

b 4 10 Th7 ſame CF reepingthem Wha 

under Liquor. - tal [« 


AA 


by Th Pickle Artichobs. TR. 14 af 

/ ous {> 4ra] 2 \d 7 Pt 

«... Take Artichokes.be Slorechey tn wh 6Ffully} 4, 

; | Peet * 7H ing is (8 £ 
- Botron, - boyl, them en cilt'they C6.rE indifferent] 

I tender but not "fl boy 2 gate her up nd: 
"let them bec<cold, rhen ta te Beer - 


% {9s White-wine, with pyron quantity of | 
..- > Whole Pepper, oy put them ina Barrel with a 
" finall quantity of Salt, keep them cloſe-and 
"It will not _ ſowre, it will ſerve for. yrs 
[ Wie! meats all the Wiater: . * | 


4. 
"© 


.To Pickle Pawns PTSS wy 


"Pat them into 3 Gallip at or "GlaG,with "I | 
3 much Sagar. cot weigh, . fill;chem. ke: Lhe 


 Wide-vi Diacaly / near 205 + 
[i  thonfr AT nd of .Fl 6 lo keep 
'Ts 


, 


Sallads and boz rd Meats. 


ry Take cigltz quarts of. Oyſters: og parboyl 
5" £0crn in their own Liquor, then | \ 
"oyont and" cleatiſe them'im watm Waker, then «Y 
wipe them Ury; then take the Liquor Y 
parboy 4 in,-.and clear ir from p44 . 
[Grounds into a: Jarge Pipkin or Skillet; 'pot © ; 
to aPottle of ood White-wine, 'a quart 2 
of w; ine-vinegar; ſome"latge Mace; Whole 
? rode A good quay —— Salt, ſet it'a- k 
oyl urely, ſcum it * 

orig. boyled putthe Liquor - . 

when'is is cold Put inthe ** 

una FX 7 + 36 2 
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with the Fam, Gravy, and Saree of the} 
ſame Fowl.  VI54 ; 
To make Dvert'S aweet for Baaf Milton, | 


: 1 '' 15 


- ,-, 1 Take Gravys..Capers,, Samphire.,. an 
| Salt, ſtew, them her, hc: w 6 
F362. _ | CIOs © lice 
J Neemes ravy. | 
-"-.. 3+ Whole Onion Dewed in roo rod 
j- or Gravy, W IIs Þpers Pix led 
3 ices of . imon 
: [s Spit, page pf.2o it 1 .chop'd Paril 7 
Onions, - Verjuice, or incgary vi ngerl 
- -and Pepper, ftew.it yery tender pkin, 
- and ſerve it underany Joynt wit ſoma 
3+: the Mutton, 


EIT rh ee TA , 


| 
| 
Ay nn o lietls, re roaſt Mutton hot. frog 
f 


a” . A 
Su 


oi Bale, , Peppery.and jokes of ; Or- * 


JF 31. $trained Prunes, wine, 2nd Sugar. - 

{ 12. 'White-wine, Gravy, large Mace and _. 
-—"Watter, thickned with two or three BOY 
ch E , BE 4.5 

"1.3. - Oyſters,Liquor and Gravy boyled to- 
@ther, with Eggsand Verjoiceto thicken is 


# hen juice of ANGAS and. ſlices of Limons 


—D' r- all. - 
. tegar and Salt bojles 99 ry 


To make ſeveral Sewees for Roaſt Feat. 


-/ Gravy, Cl Nog Vinegar, 
= 3 Sugar, and. ae ge 


* 


s 


T 


4 ia Juice of Ocange, Gravy, Notm and | 
Ficed Limon on jt. pad aa... 
[Js Vinegarand Butter. y ey F 
4- Almanner of ſweet Hcrbs chop'imall, | 
th the yolks of two or three Eggsy4 

| 6h them. in- Vinegar,:Boteer;: a | 

Bread crumbs,, Currants, beaten C 
rc,” and a \whole Clove of exo/p t 
der the Veal, mT_ of Cort and Lf 
Jon about the Diſh: 
BD od be ens of | 


"4 T } 


—— 
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F. Soar wit iinkns) boyted to an indifferend 
4 height or thickneſs, with a tew whole Clove 


To make Sawces for Rea Deer. 


1. The Gravy and ſyvect Herbs chopp$ 
nal and boyled together,or the Gravy only 
Ty : 2" The juice of Oranges and Limons and 
28 ravy. "1 
F-.. 3. A Gallendine ſawce made with ſtrai inec 
{”*/Bread, Vinegar, Claret-wine .Cinnamon,Sin j 
b- =” and Sugar, ſtrain it, and being fine 
' beaten with-the ds boyl it with a fe 
whole Cloves mL. of Roſemary. 
-- . 4. White-bread in Water, p 
* thick without Spices, —_ put to it ſome B 


_ ber, Vinegar and Sugar, 
{25 Af yourrill tar force ary Veniſon, lick 
| them with Roſemary, Tyme; Try of 
| _ Cloves,orelle withiall manberof ſweet H icrby' 
4  neC:with Bock Ther." S's | 


'To wag apes for Ro Parke 


-{{ thy Gravy,cho 7d Sage und Quiors be | 
ed together. with 4 


+ 


"OY ' To diy Saves 64 Rabbrs. 


ht 
]. x. Beat Putter, and rub the Diſh with a a 
= on of Garlick or Shelat. - +. 
. Sage and Parfley minced, roll.it in a 


is ſtufing. 


6 il 


ang 
4Jper- 


ned 4 In the French Faſhion, Qnions minced i 
3in Jivall and fryed, and' mingled: with Muſtard F. 


land Pepper. 

- 5. The Rabbet being roaſted waſh the Bel- 
ly with the Grayy of Mutton, and add:to ig 
a flice or two of: Limon, 


' To make Sawces for Roaſt Hens, 


1; 1. Take Beer, Salt, the yolks of three 
1 hard Eggs minced ſmall, grated Bread, three 


fe | 


moſt boyled, -putin the juice of twoorth 

| Oranges, ſlices" of Limon and Orange, with 
Limog peel ſhred ſmall. 

. 2. Beaten Butter with juice .of Limon, ©Q- 

| ranges and Claret-wine. 

* . 3. Gravy and Claret-wine. boyled with 2 

piece of -an'Onjon, Nutveg and Salt, ſerve 

Jie with the ſlices of Limons ar- r-Orap 
ef the juice'of the-ſame. + 64 
4 With a: liquor, an Anchor; or | 


©. A. Ah 


*) with ſome Butter, and fill the Bely with 
3+ Pegen Butter with. Limon attd Pep- ; 


or four _{poonfull of Grayy, and beingal-_ 


- 
ges, 0p” 


Iwo, Nutmeg and Gravy, and rubthe Dit. 
_ with a Clove of Garlick or Shelor. © : 
' " $5. Taketheyolksof hard Eggs and. Li 
| mnon-Yooks, NN them very -ſinal} and; ftew. 
» themin te-wine, Salt, and the Gravy of 

$37 ooaanans} 


To make Sawaes for Roaſt-Chickem, | 

T1. Gravy, and the juice or ſlices of - Of: 

7" 0 Hhievos, od cid 
- 2. Butter, Verjuice, G of the 

"Chicken, or Mutton Gravy. OP | 

3- Butter and Vin baytcd together ; 

- Pur to it a little Sugar, then make thin ſops|/ 
of Bread, lay the roaſt Chickens on' them, 
and ferve them up hat. F<”; 

4: Take Sorrel, waſh and ftainp it, then 

__ have thiv flicesof Manchet, pot them in al 

| Diſh with ſome Vinegar, ſtrained'Sorrel, Su- 
gar, ſome Gravy, beaten Cinnamon, hea-|. 
ten | Butter, and fome ſlices of Orange of 
Limon, and ſtrew thereon" {ome Cinnamon 
3 Pu cel Cringueand! weed them) 
"4g; iced: t'to them. 
a little White-wine, Roll-winde, beatenf 
Mace, Ginger, ſome Sugar and Butter, ſet 
them on a Chafling-dith of Coals and ſtew 
them ; then have ſome ſlices of Manchet 

- Cound the Diſh finely carved, and” lay the 

- Chickens being roaſted; on-the Sawce. 
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bo make Savce fo Roaft SS 


to etber with a ge Sale. 
roaſted with rhe PT | 
nies, "and put in, Plaret-wine a ] Sat 
hy boyted together, forme Butter and 
"*] 5: Sweet Butter and juice of Orange, eat 'N 
| together and made thick. 
*1-. &. Minced Onions boyled in Claret- 
- wine almoſt dry, ther 'put ro it Nutmeg, | 
Svgar, Gravy the: Fow], anda little Pep» 


A Got the Pidgeoas'only. 


|} 
! 
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Loos ou Ber ett et ode td er ts 


7 > make Siwdts fu at} alicdr - Rub 
. Land-Fowl'; 4s,, 3 


al. Ts Ps P ej, Powidg , 
t and the bk | 
Yſ 
t 
C 


US ied Quiew bein 'boyled, fi them 
Ji Fung WA tes, Sut, Pepper, ſome 
grated Bread, and'the NG Iravy of. the Fowl. 
2- Take ſlices of white Bread, and boyl 
E a' . -- em | 
M4 \ 


On | 1” RFA / ; X1Þ 


; them in fair Water with ho Sake Onio! ; | 


, ſome Gravy, half 'a-grated Nutmegand & 
little Salc, ſtrain-them - together. tharow & 
- - trainer, and boyl it up as thick hn Ws 46 
 Zremel, then add to..it the. yolks. of . twe 
| DES, GiDDITeg Wn with the juice of two Orang 
Bel, ©. . 
| 2. Take thin lices of the” Met, alic | 
* tleof the Fowl, fome ſweet . 
- Nutmeg, Pepper and Salt, ſtew all cogether, 
* andbcing ſtewed, put in a Limon minced | 
with the peel. 
4- Onions fliced and boyled with fair Wa | 
tcr and a little Salt, a few Bread crumbs,b a | 
+ Ten Pepper, Nutmeg, three ſpoonfuls © 
White-wine, and ſome Limon peel' finely 
'.. minced, and boyled all together, beingalnoly 
ie up in the juice of an Orange, beaten 
Butter and the Gravy. of a Fowl. 
-.- , 5- Stamp ſmall Nuts to a Paſte, with 
| Bread, Nutmeg, Pepper, Saffron, Cloves,f 
| - and the juice of "Orange and ſtrong Broth, 
4 ev and boyl them together pretty 
C. thic . 
6. Quinces, Prunes, Currants, and Rai- 
fins boyled, Muskified Biſquet boyled, ſtampth 
- and traind with White-wine,. Roſe-Vine- 
gar, Nutmeg, Cinnamon, 'Cloves ,” juice 
' of Oranges _ Svear , ag it 1 nor. roo 


| thick. 
z Fa = Boyl 


4 LY E 
3 1 


o TY + -Y 
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6xi Cares =p ies frain then A 
RG Vinegar and Verjuice, pets Cin> , 

»per, Nutmeg, boyled with a * 
loveabd 5 brcle Mace Wk 4... 
znchet, pa re off rhe-Cruſt and * 


8. ke 
Wt {t,t Fitin SFr Water: and' be- 
fiog batted: ihg- thick; *pur- in ſont 


ic 


White-wine, Wine-Vinegar, Roſeor Elder; 
SPINES and Butter. ' 
9: Almond Soar crumbs of Manchet,, 4 
chenf!96perher wich ſome Sugar, 'Vi- ' 4 
4 biegar's JalcsRtrain chemwith Grape-Ver: * 
Tjoice > anc yurcy of- Oranges, boy! it pretty 
| Ht TE make Shivet for whble Gooſe, © 1 
ly 7. Take ſpwfe: ice themand boy? 
i ric infer; af to'Maſh;* then pur to ritem 
l en Butter,ſometimes for varie- 
yy; add Barberries, and the Gravy of the Fowl:. 4 
"7 Roaſt wre Apples or Pippins, ſtrain: 
| the-and pat'to-thiear Vinegar, Sugar, Gra- = 
vy#Barbetnies; -grared Bread, bearza Cinna> © 
ory Muſtard, and boyled Onions ſtraine# 5 
4 ur ro it, - 
A N: bp Yd ff your who hubs Gooſe. 
d | ' Take the Liver _ Gizzard;.  wince it' 
very well with ſoine beaten Spinage, {wect . 
Herbs; $1ge; Salt and 'fome: minced” ard; | 
| fill the Belly: of the: Gooſe and, ſow up. the ; 
oy Oro vent, as allo tie Neck; Roaſt i s | 
NL, 3. ang 


—_ 


'Y 
3 
F 
4 
4 
v1 
| 
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; 
i 
13 
19 
i 
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aclean 
'The Fre 


Makes, 


le, Verjuice | 
on the Po _ A 


od 
chop'd. Mace and fo a } For ewed. 104 
getherit will ſerve x 4 ap Fowl, 'but 
, moſt proper for Watgr-Foy 

a Vraar ang at boyled. to a/Srp 
with two or three Cloyss, ang. ( gn 
or Cloyes oaly. ELD 
>. iter Þgoor, Gravy of the/;Foml, : 
whole Ogions boyled in. ity, Nuzme Hen 
- Anchovy. ., IF rhe bowſee * an. Ry 
Larg them. > ? 


| To make Sauces FY any bind f oh 
Sea- Fowl. | 


| Mi a Gallendine wich- foe. 
Bread, beaten Cinnamon/agil> Gin- 


THE | QUASLEEY of we: a quart of Olarets 
wine, 


| Co 


| xy gf, eq ob cant Ah TY _ 
& {I wine, a of Whire-wies "I ſtrain '# 
- Fthe foreſatd Matecials, and boy! themin, a 
'P Stiller with a few whole Cloves, in the boy" - 
Fling tir ic with a Fprig-of Roſemary, add @ | 
#: —_ Res vc" HE and boyb it as thick. og 3 

"| Fo RP Green Sawce far Pork, PERS 
Chighens,, Lamb or Kid. | 
of Stamp Sorrel with white Bread and pared E 
6. Pippins ima ſtone or wooden Morter, put/Su- || 
. * ber? Wine Vinegar, then It 7 
a fine cloth pretty thick. * Dith is ? 
Sawces,and (crape Sugar oh) it. | 


* To make Sowtes for Roaft or Boyted Salomon: I 


1 :. Take the Gravy of the Salmon, or Oys5y 
b Baa mk boyled vp. in thick with bewtin Bute * 
\N Wy et- wine, Nutmeg and' ſotu wy , 
f of Orange. | x, 
f 2." Gravy of the Salmon, Butter, hole 

"| Orange or Limon,Sogar.and Cinnamon 

[| op the fant with Buiter pretty thick; 


; on(ir + of 'F ved : y ; 
' $+' Beaten Bitter with ſlices of acl or* 4 


Limon: or the juice of them, or Gra 
| Vere and Nutmeg. X pey | 
| Grlvy” of the Salton, two or threo 


loves Giffolved in it; ' grated Notmeg-ar 
WW E. 4+ \ gra 


_— 
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© - grated Bread, beat: up thick with Botter, the y 
| yolk of an Egg, or ſlices of Ocanges with 

{ The juice of it,” Jy 
- 'Iſhovld give younow "Wk dicetionsfol thc: 
| drefling of Fleſh and Fiſh, .but-you will fi 
& thatmore properly ſet down in Gt diretti 
| ons for Cooke Maid. | 


—_— _ — —— — — 


3 DireXlion -for ſuch who 4b; toi 

© _ be Nurſery--Maids to Perſons off 
Honour or Quality, or elſe ta 

. Gentlewomen either in Cityor (ov: | 


try. 


'F yon intend to fit your ſelf for this em- | 
ploymenr, you mult oacurally incline 
-;your ſelf to Jove young Children, . 0- 
} A therwile you will ſoondiſcover your un- 
| feveſsto manage that Charge 5 - you muſt be 
very ncat and cleanly-abouc them, and cares | 
1 8x to Keep good hours for them, both to a- 
| riſe and go to Bel, likewiſe to- get their 
| Break-faſts and Suppers at good and conyc- 

EF nicnt time: Let them not fir too long, bur 
| walk them often up and down, eſpecially 


F thoſe who cannot -go well of themſelves'; 
you 


? 7 
2 1! 


105 3 


the you mult alſo be cxtraordinary careful 'antl 
ml vigilanr, that they get not any talls,thorough + 
'*Fyour neglect, for by ſuch. falls; many- (the * 
td cauſe at firſt being unpercoivabt# )':baye } 
drown '1rrecovcrably Lame: or . Crooked.. ? 
I Therefore if any {uct} thing fhovid, happem 4 
I beure youconceal-it nor, hut acquaine your: 
Lord or Lady, : Maſter,ar M:ſtcels. thereof 2 
with all” convenient ſpced, that ſo means - 
may be nſed for their Child's recovery before. 
it be to9 late, you-mulk be extraordinary cate< ©: 
Fl that you-be not Churlii: or Dogged to” + 
the Children, but be always Merry. and Plea» 
$ fanc, and contrive and invent pretty Sports+ } 
- | and mes, :a$ -will be woſt ſuirable and* 2? 

agreeable to tie Childrens age-z, keep theic - 

Linen 3nd other:things always mended, and: 7 
J fffer chem oox'to run toe fall to decays ++ 4 
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be <a cheans- 
the'other: 


$ - - Be.carcful to hear thera read if it be. im- | 
poſed vpan you, and be nor too baſty with -- 
*them,. have a ſpecial care how you behave 4 
your ielf before them, neither Ann 1 
por', acting ,mis;becemingly, left, your bad 


cſs: prove the Subje & of iicir: Imiz: 
(ation? Ms 


Ti 


F 106 © OdrComplent” 

F Conſiderthe charge” you take in hand, and 
- donor delire this Employment as too many. 
do, beeauſe ir is an eaſe kind of Life, and} 
| void of Labopr and Pains-raking'z thinking] 
* alſo that Children ace calily pl-aſed with-any 

; thing ; you will find the contrary, .and that 

It. is a troubleſome Employment, and the! 
Charge of agreater weight than ſuch- vain- 

3 Iy imagine. q; 


— — —— 


i a— 
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z DireBims for Juch as «ds: to Fe | 
* ,* Caok-Maids, im Noble, oF. Fn 


|» "ens Families. 


F yon would Gt your ae for this Ex. 
ploymenr, and 16 conſequently - gain | 
- {} great Wages, good. Vails, 9te! Ie. 
"A. pntation of anaccem 
{ - You muſticarn to be $kilful-in deaf FH 
; Dre of Fleſh, Fowl, and Fiſh, a-' 
| xlery of Sawces properfor each © {Ser} ro 
: Weg all maſher Cr Fn -and ine nd 1h 
| Þe curious n r Diſhes, þ 
- king all nor of Pickles,  .; 
| And as you'mutſt! knw Fow' ro atefs 
Meat well, fo moſt you know -haw=ro' fave 
; want is teft, of that you have oo akich 
b ; Whic 


a 
*' A 
*'S, 


= _ "} "oF" T-+ j 
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which you may make both Handſome: and © 
Toothſome Diſhes: again, to rhe” ſaving 'of. '- 
your- Maſters parte, and Credit of his Tas } 
ble. 7 
You myft be ſare to be-as fayibg _F 


ae þ can, and cleanly about every thing ; ſeein 
he/( 1\kewiſe that your Kitchiu be kept cleany 3 
a] #] rhings ſcoured in due tine, your Lardirs 
. | aifo and 'Cyp-boards, . that. there be. no bits: 
of Bread 4nd Meat lic about them LO, Jo'l 
pdRink, 
$” You muſt be careful that your Meat raine* | 
not, for want of good Salcing, _ Yau mult - 
allo keep good hours for your Meals, other» | 
8 Jon pur an. Houſe quite dur iof Orders. | 
$0 opt covet to have the Kirchin-ſtyff-fgg.: 
| ils; bor rathet as che more Wagems: | 
F i that may make you an I. Hoſiwife- o + 
your Maſters goods, and teach | you to be | 
Thief ; ) for would be apt ro” Put: 
7 go into the tryed” Supt, ina: 


Lay alfa your W's e& upon y ot Bit , 
| borts npſotnethibg arial Sickneſs and an | 
hundred other Caſualties zfor you ma aflure 
your wah it s. -more — md One. 
-w your. Employment,to go ecept, > 
thail iſhly fine. 4 ne 
wy dis: 


have” atready in this Bobk,* in 
reclions toChamber Maids, given ſome DE” G 
| CeCLOng: 


* — \” 
MR > 24 DB F 


Diredtion for in of Paſte, be making; 
.of Sawces and Pickles, | 

| ſhall yow give you ſome direQions fo | 
the beſt and neweſt way of dreſling of Fleſh Ll 
Fowl and Fiſh. . 


Pi 
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DireBlions *s br (ſmg of Fl ph, Fow 
and Fiſh. 


. Fif, For Dreſing of Fleſh. 
To Beyl a Leg of Veal and Bazon. 


4 3 . Ard your Leg. of Veal with Bacon, all 
= over, with a little Limen peel among 
& .N, then boy it with a - "ep Piece. of. = 


F  ado's i it, ſer it up. vt. fr. of 
| peee Sawce, ftrew over it Earley and Bar- | 


ITIES. 


Tome a Fricaſe of Veal. 


53 - Cut- your Veal in thin ſlices, beat it well 

with. 2 Rollipg-pin , ſeaſon jt well with | 

220d Limon and Tyme, fry it Wear: 
ly 


b 4. - +, 


be a; Beg m_ 30-27 LR Wo « Ow - 4 
ade « 3 ce oO 1 Se I ER ER POTTER a Fun 
ant illasy -  .$.x.-: 
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cingÞ dy in the Pan, then Tonk? two Eves, and one ? 
| ipocuful of Verjuice, put it iato the Pan, © 
forſ ſtir it together, fry itand Diſh it. TY 
G 4s To Roaſt 4 Hatunb of Veniſon. "* #1} 
If your Veniſon be ſcaloned,you muſt wa. 7 
DJ ter it, and ſtick it with ſhort ſprigs of Role-- } 
— | mary, let your Sawce be Claret-wine,a hand: A 
4 folof grated Bread, Cinnamon, Ginger, Su- > 

gar a little Vinegar, boy theſe pp {o' thick 4 
$ as it may only run like Butter, it em to: 
gc ſbarp and ſweet. ' Diſh up your mear on © 
"Your Sawce, b 


To Stew 4 4 Leg of Lamb. oj 4:6 d 


Cut it in pieces, and put ir inyour frews 
ing Pan, being, firſt ſeafoned with Salt and © 
Nutmeg, 'and as much Botter as will ſtew it, ; 
with Raiſins of the Sun, Corrants and Goofts .; 
bersies; when it. is ſtewed-;make'a Caudle "4 
with the yolks. of two..or-ghree. E; 2 
fome Wine-Vineger. r | _— 
ther, and put it into youliMeat and ſtrew all |; 
a liztle longer together, then Diſh it,” New 

Sugar oli the top, and ſerve i it.vp hoe; 7 1} 


To make C oops of Vial. 


"Cit out your Veal jo very rev? heed. | 
bat and lcan,not too thick, take eiglit 28% 
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beat ther very well with litule Salt, erard, 
a whole Nutmeg, take a handful of Tyorfj. 


and ſtripit, thet' take a-pound of Sauſagesy. 
} half + pint of. ſtewing Oyſteis, waſh and: 
| . Cleanſe them fromthe Gravel, thea half fryſſe 
| your Veal with ſweet Butter,chen put in yourſy 
Sauſages and Oy Iters, then rake a quarter off, 
| a pound of Capers, ſhred them very ſmallfy 
| withthree Anchovies, Gdillelved in white-fſj 
| Wine and fair Wzter, ſo put in your Eggyf, 
| ſhred Capers and Aiithovies, Butter andy, 
* Spice, and mingle them, and ſtrew them inſ}4 
- the Pan upon the Veal-and Oyſters; ſerve it}; 
- with' lippets with a litde freſh Butter, and]: 
* Vinegar. and* Limon fliced, and Barbercies, 
; with alittle Salt. You. muſt bave care to 
” Keep the Meat ſtirting, leſt che Eggs curgle 
- Frith the heat of the Fire. |. A, 


"To Boyl  Obint, Ruvpy Sarkyn, Brivker, © 
 * Ribs Flanks Burtoch, of Fil of Buf. '/ / 
\ Take, any. of faſe_ pieces of Beef,” and 
ive them in Summer a Weeks ronirehnge. 
Winter a Fortnights, you way eſther ſtuff" 


them or not; if you ſtuff them, 'you thuft do 
it with- all manper of ſwcet Herbs, and fat 

* Beef minced very ſmall, and fone Nutmeg 
mingled cogether, you may ſerve themiaon 
Brewiſs, with Roots or Cabbige doyled in 


Milk with beaten Butter: | x 
”_ N 


rate. Od S 
yorel, To Roaſt 4 Shoulder of Mutton with- 
g | . yy 6.2% Oyſters. ? 
© Parboyl-your Oyſters, then.mix' Winter. 
"Savory; Ty me,Parfley andthe yolks of five or 
Ofc hard: g25s;and toitheſe a Half-penny-loaf 
of grated Bread, aud three or four yolks of 
"v0 Eggs, mingle all theſe togethey with. your 
&-f hands ; when you taye-ſpirted your Muton, 
F make Holts init as big;as you thirk conve- - 
'vF nient,. Put in your Oyſters, with your Srher + 
"incredients; about twenty five or thirty Oy» 
q ſters will.be enough, let tt Roaſt -indifferene © 
CY tong, and take the remainder'of 'a quatt of } 
» Oylters, and put them intoa deep/Diſh with 
& Claret-Wine, put to themrwonc: three! Oni | 
"1 ons cut in-halves with rwwo-or three Ancho< 
vies, 'Pht [this into the Dripping-pan vader 
yeur : Mutton, \and fave your | Gfavy; and 
when the Meat isenongb, put your Sawce ups 
| onthe Conls;and/purin ir:che yolk ofanEgg | 
diweet Batter 2 | 


beaten, grated Nutmeg| | 
-4 Diſh your Mutton and/ponr in your Oyſters, 


F Sawce and all vponcie,”-garniſhi 
with-Linens'atid Barberries. 
+ ToStew,« Bump of Baf.), |; 
' Seaſorr your Beef witty ſortie Nytmed pres 
ted; cogethor -with” ſums Salt: and Popper; | 
ſeaſon ic 0n the Bony-ſide, and {evy is 


ng your Diſh. 


or the : 
P:pkin 4 


| 


4 = 'T 2 oem 
| 'Pipkin with the fat ide dowr.wards, then 
5 take two or three great Oniours aud a Yunchſ 
| of Roſemary tyed up together, alſo rhreef}* 

- Þints of ONTNIS and three! pints off 
' Waxrer, ſtew all theſe together-in a Pipkiy® 
_ covered, m_y_ ſoft-Fire-three'or fourt]® 
- hourstogerher. Diſh it upon ſippetrs. taking}? 
. off thefarfrom the Gravy : Pat ſone:of-theÞ* 


- Gravy $0 the Beef and ſerve itup. 1} 
- 4 .—- 4 ; Fa , , 


> 'ToStewa Breaſt, Loyn, or Neck of Mattons "| | 
- - Joynt either of theſe very well, draw it} 
| and. ſtuff it with ſweet-Herbs. and Parſl:y; I 
© minced; then put-it- in.a deep ſrewing -Diſb | 
with the right fide- downward, pitto it fo | 
.. much White-wine-and ſtrong Broth as will 
- ſtew it; ſer it on the-Coals-and ;pug ito it 
* two or three Onions, | a bundle of ſweer 
* Herbs and a little Jarge Mace 3: when: itcis 
| almoſt ſtewed take a handful of Spinage, Par- 
| fley and Endive, andput-4nto it, or elſe ſome 
; Gooſeberrics- ahd Grapes, and in the Win- 
+ i863. timeS2wphire:and Gapers, yo0 may.add 
+ them at any time-: Dilly pp-yeur Mutton | 
+ and put by the, liquor. you do; not uſe, and. 
+ thicken the other with yolks '6f 'Eggs and. | 
 ſveet Butter, -put: on. the, Sawce and Herbs 
- over the Meat;garniſhyour Diſh with Ligion 
| + 
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i Farce, 01 Staff a Fillet of Pea. , 


nch 
Tree: p Tak 


ealarge Leg of Veal and cut off aCow- 


-offiple.of Fillers from it, then' mince a ha 


cirhof ſweet Herbs and Parſly, and 
ug two or three hard FE | | 
ng{ very ſinall, then ſeaſon ic-with- a cou 


he 


the yolks of 
gs, Itt all theſe he mined 
grated Nutmegs and alittle Salt, and ſo farce | 
or ſtuff your Veal];thenlard it with Bacon and 


. I Tyme very well, then ler it be roaſted; and 


ww 


on * TX 0 0 OS; 


+Iwhen.it is almoſt enopgh, take ſomeof your 
of ſtuffing and as many Currants, abouta hand- 


ful, and pur theſe to a little ſtrong'Brocti, a 
glaſs of Clarctand a little Vinegar: Alitele 
Sugar and forne Mace, when your Mea ial 
moſt ready, take ir up and put it into this, 
and let it ſtew, putting to it a little Butter 
melted ; put your Meat in your Diſh and 
pour your Sawce on ir, and ſerve it up. 


To Dreſs A Lez of Mutton, A Savory Di. : 

- Boyl your Mutton in-Water-and-Salt for 
the ſpace of an hour, then «ur it into thin ſk- 
ces and put/ic:jntoa'Piſhovet a Chafing-diſh * 
of Coals without any liquor, and in alittle _ 


F'tiwe you will find the Gravy: will be: liqu 


enovgh; then put in a lietle Salt and a. little 


{ grated Nutmeg, : one Onion,or two erthtee: 


Shelots:lliced; a: ſprig.of Tyme and Wiak 
ter Sayory 4 let it ſtew between Diſhes 2ilk 
= {4 


_- 
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it be almoſt enon bz then put in a piece of i 
freſh Butter, arid when it hach ſtewed a lich® 


tle longer, take it ap and ſerve-it-in-3; Bat{Þ2 


nifa-your Diſk with pickled Barberries aud* 

pickled-Opſters, ,  ' © 

= Fo Boyl p Fore. Loyn of Pork, with good 
2 ; Sawceroir. 


\...Let your Pork | be! reaſonably well ſalted | 
and boylit; very well, then bavein readiveſt] 
a good-quantity -of Sorrel ſtripp'd from the 
Ralkes, and beaten in a Mortar as finehs poſ: | 
Gbte you can, then 'put -in a few crambs-off| 
d,-the yolks of hard Eggs, with a little || 
Muſtard and Salt ; and ſo:ſerve-in your Bork 
with this Sawce, and garniſh your Dilh with. 
> Parſley, or any other green leaves; 2 


"I _ad—_. 


 Dinedtions for Dreſſing: of Fowt: 
p.4 Hew' to Roaft a: him or Pubtt, 
Ftken Pulleror Hen full of Eggs,draw it, 
and Roaſtirzbeing roaſted, break it up, 
and /mince- the Brauns '4n' thin 'flices,- ſave ' 


the Wings whok, ap nor wince-the Brauns, 
and:favie iche Rump. with the Legs whole, 


ſtew. ! 


- Servant Be | ns "*. 
wall in ER little Saltz then 
ane 2 minced Limon-and pat it in the Gra- 
S| 9, D minced Mlexe inthe midſt of the 
"andthe Thighs, : Wings; and; Rumps 
yr it ; garniſb the Diſh with Orange and 
_—_ quartered, and fexye them up £0+ 
vere : 


To R oaft Woodcorks che Engliſh way. 
Firſt-pull anddraw them; then being kwa- | 
oY] fied and trulleds/poalt them baſte-thern wich © 

je Err, ana _ bg ra. > hed: read 

e ; | 

: them: 'with ed Bred: and 'Flour;, - and 

qo themananlen.nif, onthe Toaſt and 
þ | Gravy. 


o 1:90 Reaft. Wandeack £ the French Wa}, ;* 


new and freſh kiled, that: day:: - 
q ole; then, Pull, Truſs, and Lard them 
; | dra ptice of Land wr toger en. | 
the:Breaſt roaſted ſerve erpon brolk 
| ed Toaſts,: Verjaice, or the juice of O« 
| Fee -with: the Rt +046 warmed 6. CE 


Ire, a 


iP "T4 pt 4 Fig the Pigin Wy. 

Take 4 Pig," ſcald-and draw it, waſhit 
| clear, and pur ſome Sage inithe Belly, prick 
'F-it ot and ſpit it 3 being roaſted fine and-crilps. 


make 


Sas et Ge ee a he . ES. KE677 oh ; 
rr6 het 4 
j 54 A : | + 


mi SdrntieaieeD exid'Cu rrant 
well boyled in'Vinegarandf eondrigy/ the 
put.to them the' Gravy of ths v Pig a @-liet] 
grated Bread, tho'Brains'ang 7 nl 
- ries give theſe wwarii of twoand ſeryeul 
Pig on the Sawcenwith bearew/Bugkgr.,” nom 


.D 0 \Rogft a Pig ec hergpays. —_ | 
-TakedPi | ſeatdanddrivy' it, 'theo mikcel 
* foinefiveerk either Sageor Penny-Royoſ 
al; and roll it pp'ina bal} with ſoine Batter] 
onmlcx in che Pizs'Betly-andi boaſt? him, 
make'Sawcoewith Butter Vi: 
Regar, 'the Brains:and: ſome EOIIER 


To Roaft a Hore: 


Take'x Hare.- Flzxit, Serie; Mhiks it 
with: ſinall4arl;” Rice it! with--Cloyes: And 
von a: Pudding in:the Wyoich - with: graced 
Br grared'Nutmeg, a 
moo; Sajt;:Currants,' Exas;” Creaqand Sept 
make-ie good and ſtiff; erm 

it. (if you wonldthaverhe Pudding green; put 
os it the juice of Spivage ; if Yellow,Saffrout 
Make for Sawce: beaten zen Ginger, , Nutmeg, 
Cinnamon, . Pepper nd Cur- 
xanfst,ahied, Broket: pedo 1nco PÞws 
der;:$ugar pews wg GW pp a chick 
as -— -2:314 | 

| oy 2 | 
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in | Gio $ea-Fowd, how to Byithem 
Jar inſt your Fowls ſticking on them 
"cps: Cloves as 'they roaſt, © ſave the 
fy , and:when they-are half roaſted put 

Them ina Pipkin with the Gravy, ſome Cla- 
 Jret-Wine, as moch ſtrong Broth as .will'co- 
hceſveo them, Mace, Cloves,: Pepper,” Ginger, 
og ame. fryed Onions and Salt, ſtew: all well to- 
gerber, and ſerve them on Carved lippers. | 


Vi : ta: o Plovers » LQuails ,*  Black:Birds, 
Rails, Thruſhes, Sniper, RAN cr, IP 


1g, Sparrows. 8 I 
ie | Take $hem and tru's, chem, or cut offthe } 
; Fn 1s ar Pg, Fra d ſcum out - | 
x..and. OE Oey | 

A th with Reine 7 Alek FOYY WR> 


(= and-grated Bread 


I'C "L, Pulett, "Chickens, ?P onr 
| coers Partridgers ker f 


"Far! c them either with che bane, or bord, 


EE —— 


v 
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then take of therkio _ with the neck L 
wings and le Nr Gn oY with ſom nd 
 Recrhor Berk ry feafeg mich fam 
meg, Pepper, Cloves,- beaten Ginger, S: 
anda few ſweet Herbs finely" minc'd, 17 
mingled amongſt fome three ar four yolks 
Eggs, ſome Sugar, whole Grapes, Gaoſkebaf 
pies, Barberries and Piſtaches, fill the Skin 
and. prick theat' vp/in'the Back, theu ſtenff 
them between two Diſhes with' ſome ſtrat 
Broth, White Wine;Bucter, ſome large Mt: 
Marrow, Gvolſeberries and feet Herbs; 
ing ſtewed, ſerve them on ſippers with ſome 
Marrow and fliced Limon, - in Fiery ut 


rants. 
To Boyl Capons or Chicken; with S «ge and Par, 


dp any Siring” Water nag the 

| ome Parſley, two or ree na q 

Eggs, chop them, AnaBec a few thin ſlice 
of fine Manchet, and few 21! togerher, hy 

bieabvick the ces of Bread, ſtew: vir 

- ſome/ of the Broth' wherein” the Chicke | 

wh Ro: Ain Hh A Neck 

ne ar” zW 

ries or Grapes «Diſh o Abbe nt 

ens.00 the Sawcey} and run them. over: wi 

eg Pers 

peel cnt like an a little pecl 

wich oe Chickens, F "I 

L 
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Ck - Warer- Fow as Swan, Whes: 
ild. or Tame Geeſe, Crant,,. ns 
Y Ducks Mallard, &c.. 


, | TakeaGeoſe and falt ivtwoor three days, 

| Fr itto boy}, cut Lard as bigas your 

finger,and Lard-the Breaſt, ſraſbu the 

þ Lard wich Pepper, Mace, and $alt, then boyt 

in Beef-Broth or Water'and Salt, put roig - 

aeePPer grofly beaten, a handfub or -ewo 'of 
"Way-leayes, Tyme, and Roſewary bound u 
Fery well, boyl them very well wit the Fowl, 

Shen prepare fome Cabbage boyled very well 

2 uh Water and Salt,ſqueeze one the Water 

ſtomic, and put it imoa 'Pipkin with ſome 

|| krong Breth, Clarer-Wine and a good big 

f0nion or two ; ſeaſon it ich Pepper, Mace, 

Rs and ewo or three Auchovies diſſol- 

, ſtew theſe together with aladle' fall of 

et Baer and line VV Vinegar, and when 

th, and your Cab. 

hy i on mehe Goal with ſome 

In FCat ivy on * the Sceaſtand Neve it op. Thus 

th you may Uveſy any large Wild Fowl. | 


Ol 1 To-Boyt Pigeons. AY 
| TakePidgeons, being finely cleans'd _ Y 
el truſlds, ' put'them-ina-Pipkinor Skillet wich 


ſome Mutron-broth or fair Water, ſet rite 
Ti ; boy! 


"Er 


[ 


 qkethe Fiehoor of the thin, andleave thei 


to theta ſome ſweet Herbs finely minced,and j 


- and yolks of Eggs, fill again 


m— PRC I... 
wP . \_-— _ - 


 bageLercice boyled in Waterand Salt, putl 
to-them/Bytter and ING up 0n fineFfor 


bppets.” 1107 1 


bout and ſcum om clean "Oh to. 
chem s ' Mace or well waſhed then put x 
fome ſtrained Bread, ſtrained with' Vinegar 
and Broth, put it to the Pidgeons with fome 
ſweet Butter: and: Capers,” boyl them very 
white, and being boyled ſerve them- on finel 

cary'd ippets in the Broth with ſome Sugar 
garniſh them with Limon, fine Sugar, Maceylf 
Grapes, Gvoſeberries and :Barberries; andj} 
run them over/ with beaten Ry gacniſhſ | 
the Diſh with grated Manch | Jn 


Cf 
To Stew Pidgents an the French Faſhion. _ c: 
ſt 

'2Þ ake Pidgeons. ready d and ſcalded; IP, 


Skin'whole, with the Legs and Wings hang-[ſe 
ing to it; mince the Bodies with ſome Lard[$: 
of. of Beef:Loer: together very ſmall, then put] 


ſeaſon all with Cloyes, Mace, Ginger, Pep-Jt 
per,, ſome £ Bread or: Parmiſon grated p 

F 4 the SI: 
ric them upon e Back, then. /put-themſ f 
: a Diſh with ſome-ſtrong Broth and ſweet} 
Herbs chopp'd,.latge Mace, | Genſbieriog 
Barberries,or Grapes, then have ſome Cab- 


Po 


[0 5. : | 
$, How to put up Fowl for tocarry to Sea, or other- 
ar wiſe to be ſpent at home. FANS 

Ie 


Take a good'company of: Duck or Mal- 
ellards, pull them, and draw them, and lay 
r-lthem in a/ Tub, with a little Pepper and Salt 
yIfor rwenty. four hours, then Truſs them and 
tjRoaſt them, and when tbey are roaſted let 
bIthem/drain from their Gravy, for that wilt - 
Jmake'them corrupt, then Put them hand- 
ſomely into a pot, and take the fat which * 
cameifrom'them 'in the Roaſting. and good- 
ſtore of Butter, and melt them together in'a 
[Pot ſet in a Kettle of: boyling Water, put” 
eſtherein good ſtore of Cloves bruiſed a 1 10s 
-tome ſliced; Mace, Nutmeg, Bay-leaves- ? 
t|Salg; and let them ſtew in the Butter a while; 
ththen while it is hot pour it over your Fowls 
tin the:Por, and-let the Pot be filled, fothax 
#[the Fowls be covered, then lay a'Trencher 
Iupon them, and k-ep them” down''with'a 
IIweight or ſtone gatill they' be cold, then take 
Hof the fame kind of 'Spicewhich you did pat 
tfinto your Burrer, bear it very fine and ſtrew - ' 
rover It, and lay ſome > nr the top, 
| Srprba ka ya -gy wil EP 22000 while - 
draig' your! Fowl from the 'Gravy . twenty . 
four: hours before you pus-Them into your 
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Direflions for Dreſſing of Fiſh. 
| Flow to Stew a Carp. ; Ik 
1 
: 


"= 


k Reſs the Carp and [take out the Milt 
- put it, ina Diſh with the Carp. take 

_ out the Gall, then-ſave the Blood, and ſcratch 
with your Knife the back of the Cacp, if theſ, 
Carp be large, take a quart. of Claret or, 
Whute-wine,four or five Blades of large Mace 


How to Roaſt « Carp." 


Iking away-the Gall Milt or Spawn, then 
inake-a. Pudding with: ſome | grated Mans: 
Gichet, ſome Almond Paſte, Cream, Curranrs, 
Arated Nutmeg, raw yolks of Eggs, Sugar, . 
KCarraway-Secd Candicd,: ſome: Salt and Li-: 
umon, : wake a ſtiff Pudding, and put-:through 
the Gills into the Belly of the: Carp, then” 
Gpit it, and when' it is: roaſted male Sawee- - 
wich the Gravy that falls from it, with 
©lthe juice of Orange, Sugar and Cinnaman, 
'Ylbeat up the  Sawce-thick wich the: Buitrer 3 
nd Diſbir vp. 'T 


all = | 
Or To Stew Oyſterr. th 
Take a Pottle of Jarge Oyſters, Parboyl” 


a 
zh them in their own Liquor, then waſh them: 


<\from the Dregs in. warm Water, and pur 


[they in.8 Pipkin-with a good big Onion'or 
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Tape a live Carp, draw and waſh it, ta- * 


ultuo, and five or fix-blades' of: large: Mace, | 


Ila ligtle:whole Pepper; a fliced Nutmeg! 
K4quartecr of a pint of Whites Wine, as macty 


_ 
@ * 


; 
, 


WIWine Vinggar, aquarter of a pogud of fweer | 


NglButter with a licule Salt 4 Stew'rhem' toge= . 


Y-Ither 0 +{oft Eize: the ſpace. at- balf'an'hour; 
Uſthen Diſh them.08 ippers of French. Bread, 


ow 
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[put fliced-Linonand Np ———— then. ' 
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| 1 run them over - wkh beaten Butter; and gar- 
+ Diſh the Diſh with grated Mancher. 


 them'in a Kittle, then dry and roll them 
| io Flour, or. make a Butter of Eggs, Flour, 


- and fry them in Butter, beating ir up thick, 


- Ing the Diſh with ſlices of Orange. 
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To Fry O;fters. | 
Strain the Liquor from them, and Parboyl 


a little Cream and Salr, dip them therein 


Fm; warmed the Dith, rub it with ſome: 
* Garlick andlay thereon the Oyſters garniſh-' 


— To Boyl @ Pike. 


Take your Pike and wafh it clean, then 
\"TrofG i it whole round with the Tale | in his} 
Mouth, and his Back Tcotched or cut ia three 
 - places, then boyl it in Water, Salt and Vine- 
| Bars --7 p. wang thePike in till the Liquor boyls, 

makeit boyl apace, and that will 
Sp our Pike, bur afterwards ſoftly.: The 
Pike being boyled Diſh it, and garniſh 'the 
| Diſh wich vine White Bread, or'Ginger 
+ fine beaten, then beat up the Sawce with half] 
a pound of Butter, minced Limon or Orange, 
and pour it on the Pike with ſip 

To make the Sawce, you bs put ifito a 
- Vipkin a pint of White-Wine, Nliced Ginger 
' Mace, poop rd of large Oy- 
| feers, with the = 4 
Salr, 
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A; Ppt: toads om ewes of i an dos: then” 
mince a Few ſweet Herbs and ParBer, ſtew | 
them till half the Liquor be conſumed. |; 


oyl To Stew a Pike: 


em j 'FakeaPike, flat it and layitin a. Diſh - 
ur, {when the Blood is_clean waſhed out, put to Þ 
in (it as rvch White-Wine 2s will coyer.it, and 4 
k, }-{et ita ſtewipg, when it boyls putin. the Fifh 
ne and ſcum ir, and put to it ſome large Mace, | 
h- whole Cianimon 'and ſome Salt; when 

co wb :ſtewed, Diſh it in kigpers: boely | 

| carve 


| To Boy. Salmoy. 


is]. Take as much Water as wil: cover - your } 
ee Salmop, then take Roſemar , Tyme; 'Win- - : 
e- | ter-Savory and Salt, boyl thele very well - 
together, then put in ſome Re 
and when your Salmonis boyled,. let hi 
main in the ſame Water always until you! 
haye occalion to eat of it. 


Fo Roiſt Salmon. = TY i1 

Take aRandor Jole, cut' it into four pie- ]4 
ces and featon it with a It:tle Nutmeg and? 

ay Salr, ſtick a few Cloves, and put ir on a imall 7 7 
Ty Spit, put berween'ir ſome Bay-leaves, and | 


-1 ſtick ir with little ſprigs of Roſemary, Roalt { 
[] it and Baſte-it with Burger, ſave the Gravy, |, 
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F anc 3606 ie for Savce ſome Vinegar, ut] 
vcr and flices of Orange. | 


To F ry Salmon. 


"Take a Jole, Chine or Rand, and fry.it it 
clarified Batter, being ſtiff and criſp fryed] | 
make [a'Sawce with a little Clarer-Wine 
- [ſweet Barren, grared Nutmeg, kices: of C 
1 | Tanks and Oyſter Liquar;' Stew them.altoge 
| "ther and pour on the Sawce, | arid on. tha 
| mm Aliſaunderand "oo leaves. fryed in 

þ Sorter. > 
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4 Thus have1 given yon ſome ſhort Dice: 
ions for: Dreſling of Fleſh, Fowl and Fi 


| -}ſhall now give you DireQtions for making 
4 Bills of Fare both Firſt and Second Courſe, 
1 for every Month in. the Year, and fo con-|. 
| clude my Directions to Cook- Maids. 


d 7 Bill of Ei for ." Envy 
Month i in 1 the ear. TW. 


11/0) bu 
Janmary 
| Rawn and Muſt ard.” | Y 
5 J 2. Two Boyled, Caper ; adl Foie k 
? B roth, 4 


TS 3. 4 Thy Roaſted. 'N | "*4ieza : f : 
4 A Shoulder of Mutton ITY "1:30 &- oY] 


5+ Two Geeſe Boyled. | S k x; 5 1 
6. A Gooſe Roaſted. O09 A2 oY 


7. Ribs or Sur-lin of Beef. 
8. MinC'd Pyes, © 
9. A Loing of Veal. 


-19. A Paſt y of Feniſon. *© Wy ol | 

11. A Ma' row Pye. > vt p ; 
12, Roaſted Capone. | i oy 
13. Lamb, 


14. W eadcocks, Paris, and frat Be 


% 24 , 
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Second Courk. 


4 Sanrd Pig. © 

A Warden Pye. - 
Dryed Neats Tongues. 
© + A Sour d Capon. - 
| $- Picked Oyſters and Maſireem: mm 
+ 6, Sturgegn, 

97% ff wok or Tonk Pye. « 


_ 


"Ras 


;  Chine of Raoft Pork.) . 
Ec = \. 2. Pealor Beef Roaſted. 
3 A Lamb / wran and minced +36 


whle of Wild oe 
: EI th _— 


LS, Fr ers, Keat 
E7- A Skerret Pye. 


* Seco Courſe. . . 


1. 4 Whole-Lamb Raaſted..: 

2. Three Pidicons, —- 
bt A Pippin Pye. EA 
4. A Jole of Sturgeon, FA 
i PLETILT Pye... a 


- _ Fon _— - - <p> 
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| March. 


] Eats Tongue and Vdaer. 
"IN: 2. \Boyled Chickens. | 
Diſh of Stewed [9] yſters. | FE. 2 

| 4 Diſh of youno Kebbets. "© © OY 11 

5, AGrand Pals. : _ 


T.L 


Second Courle;. 


7. Diſs of Soles or Simeles.- 
2. Marimate Flourders.. ' 2 
3. A Lamb -ſtone Py Fas 7 $45 oY 
4. At bunared of - AGE ST -- 
5. AW, PORE Fs >a; 


, - : »4 
A. Ah. <— p Mt ——_ — - ” -2» of a b- 
2! * 
4 , - 0 CY 3» 
LA bs 2 
þ 'y nj 
£1 PILL CY 
a 
_ : 
z o” 


"Ren Geeſe, or Feal'and Bacon. 
2. 4 Hanchof Veniſon a oe ; 
3+ A Tamber Pye. KORN A 
4 Raboeriand Te arts. | WM 


Second Cour ſe. 


Is Cold Lap. 


*- £ 6 f7 $ 'F 
: po Wty- g 


Th £6 


3 . Coll Newt Towne Pee | 
3. Salmon, Lobſters, and Prawns. 
't Aparagia, - 
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Oyled Chichent. 
2. Roaſtad Veal. 

| 3. Roaſted Capons. 

[4- Rabbets. 


Second Courle. 


[ E's. eipcke Pye hot. 1 
F 2, Weſtphalin, Bacen and Tarts. 

© 3, Sturpcon, Salmon, Lobſters... 
4. AD:ſb of Aſparagus. . 


a an A 


- 5: A Tanſie, 1 
=: dia 4 [- 2 
. 
- June. Y 
{ _ 
"'% Hes Tongue or L of Mutton _ | 
q A-  Colliflowers, 4 

3 2. ,.A Stake Pye. | | 

3. 4 Shouldsy of Mutton... 2 


| 4: A Fore-Quarter of Lamb, Tis 
$ we / ES þ | Szcond 


” ; - *KM.* 
R *. 
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 Gecond'© Courſe. e.. 


$1. Swect-Bread Pye: | 
2. A Capon- . I 4 j 
3. A Gooſeberry Tart.- I 
4 Strawberries and Cream;'or Strawberries, ©| 
 White-Wine, Reſewater and Suey. 2, 
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2. 4A Loinof V cal. 3 ; 

| 3. A Yeniſon 2th © A 209, EY 
4. Roaſt Capanis 'L F be 

| Second Courſe... nal. ; 

T. Paſs or French Beans.. 
2. A Cddling Tart.” 
3. Artichoket, or a Pye made: chereft '- 22 

4» Roaſt Chickens... i" Wy 1 


"WT _— 


A LAY 


Augult. 


» {Alves Head and Bacon — 
Af: 2, An Oliter Grand Boyled Meat. © 
Wy 13-4 4 : | ; ; ay | 


þ £ 


<4 


FL 4 


af A Haimch of {Pie 


Second Courſe. _ iy 
| 1. Marinate Smehs. 
2. A Pidgean Pye. 
' 3. Roaſt Chickens. 
Eg ATars. 
” $--Some Cream and Fruit. 


September. 


Apen and White Broth. | 
Z C4 2. Neats Tongue and Vader Rood, 
” 3: A Powdered Goole, 
| 4 Al Roaſt Turkey. 


Second Courſe. bet 


I.  Potaty Pye. kt 
3 2. Kosſt —_ 

3. A Diſh of Larks. 
| 4+. Cream and Fruit. 


October. 


[+ Oaſt Veal, _ 
2. Two Brand Geeſe Rouſted. 
3.. A Grand Salltt.” 


q- Roafped Capons. 
- Second Quark. 


1. Pheaſant, Pouts and Pideeonr. £ 4 
2. A Diſh of Quails and Sparrows. F 
T Zo ERIE £4 Tarts and ſped. 


jw IT 


November. 
fre.” and Oe: 


2. yy; (8: 
3. Geeſe Roaſted, 
4+ Al Faſty of Veniſon. 


Second Courſe. 


1. Two Herns,one Larded. 
2. A Souſed Twrbet.. 


3. Two Pheaſants, one Larded. 
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4 i = ”"C 7 om 
4a. ff Roll 0 * Beef. 
H A Sows'd Millet and Baſe. 
6. Jelies aid Tarts. 


, 


December. ” 


Bones. 
« Lambs Heads and Whitt Broth. 
A Chine of Beef Roofted.. 
4 Mane a £ yer. 


Second Courke. "Y 


© 3. AToung Lambor Kid.” 
: 2+ Two Brace of Partyzdges: -, | 
' 3. Ballone Sawſages, Anchovies, Muſhroms, 
Cavier, and pieXled fn in 4 Di ton 
E. gether. EN 
4 A Quirce Pye. 
I? Six Rader. 


+= Broth of Mutt and Aur Pere 
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" PDireGtions - for under Cook-Maids. 


F you would ſo fit your ſell for this em- 
- ployment, as that it may- be ameans of 
Raiſing you to higher preferment, you. 
muſt be careful to be diligent and wil- 
| Jling to do what you are bid to do,and though 
your. employment be greaſe and fmooty, 
Iyetif you be careful you may keep your ſe} 
I from being Naſty. Therefore let it be your 
care to keep your ſelf Neat-and' Clean, ob- - 
I ſerve every thing in Cookery that: is! dofle *- + 
by your Superior or Head-Cock, tredfbre 
it up in your Memory and when you meet-. 
with a Convenient opportunity, put that in 
Practice. which you- baye. obſerved, this 
Courſe will adyance youfrom a Drudge, 'to+ ; 
be a Cook another day. Every one muſt; ? 
J have a beginning, and if you be ingenious 
and bend your mind to it, and be willing 
to learn, there is none will be ſo Chutliſh: _; 
or pokind, as'to be unwilling to teach: you, -; 
bur if-you be ſtubborn and carelels, and.noc: | 
give yourmind to learn, who do youthink- - 
will be wling to teach you ? You myſt. be-! *' 
| ware 
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_ ware of Goſlips and Chair-Women for they I 
will miſ-advite yon, take heed of the Soili 
citations of the Fleth for they will undo-you/ 
and though you may have inean thoughts off , 
yout {clf, and think-none will meddle: with, 
fuch as you, it is a miſtake, for ſometime 

*  braye Gallanis will (ali foul vpon the IEoy 

E In the Scullery. 


DireRtions for fuch as &f ire to be Dai- 


- ry-Maids. 
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; ” who would endeayour to: gain the} 
3 Eſteem and Reputation 'of good Dairy-| 
Maids, mult be careful thats all their Veſſels 
| be ſcalded wel, and kept very clean, that 
they Milk their Cattle in due time, for the 
- Kine by Cuſtom will expeC it though you 
| neglect, which will tend mach totheir de- 
 trimenf. G 

© The hours andtimes moſt approved, and' 
| commonly uſed for Milking are in the Spring 
- and Sommer time, between five and ſix inthe' 
; Morning, and between ſix and ſeyen inthe 
* —_— -+And in- the: Winter between ſo- 
b - eight in the Morning, and four and 
4 five iathe ee WY Y 
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ace you mnſt be careful that 


In the next 


Y.you do not nal. your Cream by giving it a- 
way £0 liquoriſh Perſons. x 


You mult keep certain days or your Chur- 


{ ning, and be ſure-to make up your Butter 
I neatly and cleanly, waſhing ir well from the  * 


Butter- Milk, and then Salc it well. 2 
You mult be careful to make your Cheeſes ; 
good and tender by well ordering of them, 
and ſee that your Hogs have the Whey, and * 
that it be'not given away to Goſliping and * 
idle people,who live mecrly upon what they 
canget from Servants. | 
That you provyige your Winter Butter and | 
Cheeſe in-Summer, as in 444: and when 
your Rowings come in, be ſpating of your 
Fire and do not Laviſh away your Milk, But- 
ter. or-Cheele. bes Inge ol 
If you-have any Fowls to Fat, look tothem *: 
that it may be for your Credit /and -not your 
Shame, when they are brought. to Table. 
When you Milk the Cattle, ftroke them 
well, and in the Summer time fave thoſe ' 
ſtrokings by themſelves, to put into your 


Morning Milk Cheeſe. 


I took upon it to be altogether needleſs, _ 
for to give you any DireCtions for the ma- _ 
king of Butter or Cheeſe, ſince there are ' * 


| very few, (eſpecially in the Country ) that 7 
can be ignorant thereof ; I ſhall only fay, _ / 
that -/ 
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i The Comnr ” $ 
thatthe beſt time to por up Butter for Win] ” 
ter, 1s inthe Month of 24ay. for then th : 
- Air 15s moſt temperate, and the+Batter / will q 
 kakeSalt beſt, However it may be done at 
any time betwixt May and: Seprember. 
| ſhall now give you ſome few 'DireCtiory|/ 
for made "Cream, and for Milk made better 
by Art, and ſo conclude my DireCtions 10 | 


Dairy _ Maids, \ 
 #dow to maky your ordinary tlauted Cream. 
Takea quantity of Milk From-the Cow, 
and put it into a broad Earthen pan, and ſet 
- , over avery ſlow Fire; letting it ſtand the 
from Morning to Night; 'faffering ith6t by / 
A0y means to boy}, then. taking 1t'6R' the 
Fire,and ſet it inifome place all Night. to Cool, 
inthe Morting diſh 'off yowr Cream, for it}- 
wilt be vety.thick. | _ 


*, To makg Freſh Cheeſe and Cream Np" 


Take a Pottle of new Milk as it cometh 
from the Cow, \balf/ a' potad/of blanch'dy. 
Aimonds beaten very {malt ,” and make a 


' thick Almond Milk "with a ping' of Cream 
ſtrained, and a little before you go to Din- 
yer make it, Blood warm, and ſeaſvo it withy 
a lite 'Stgar; ” Roſewarer , and” ſeatted 
Ginger, -and put .to-ita lifts Run: t. _ , 

"1; Kot wilcn 
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I when i It is ſcam, Bread it die an Whey i it, I 

and pur it into 'a Mould and Preſs it with 

your hand, and when it is well Wheyed; put 
it into a Diſh with Cream. 


To makg a Cream of Coalins. 


ord, After 200. have ſcalded your Codlins and 
el'd oft the Skin, and ſcraped the Pulps . 
rom the Cores withg little, Sugar, and Role-  : 
water, ſtrain them, and lay thePulp of your 
| Codlinsin a Diſh, with as much Cream as - 
you pleaſe abaut them. / x 


ph a Funket. Wo 
Take Ewes off Goats Milk, if you have 


Keither of theſe, then take Cowes Milk; and * 
put it, on the Fire to: warm, then put'in'a 
lictle Rynnet to.it, then pour ic-out into.a 
diſh and let-it cool, then ſtrew on Cinnha» - 
'mon and Sygar, then take ſome Cream-anil. | 
lay upon it, ſcraping Sugar thereon' ſerve | 
It up. "2 


RR make Raiberry Cream, 


When you have boyled'your Cream take | 
| two Ladlefuls of it being almoſt col ; bruiſe. 
the Rasberrics together with it, ail ſeaſon 
.it with Sugar and Roſe-water and'puticinto 
.your Cream, ſtirring ic all tog: ther, and {| 
4Dith RED. ' 
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To moke Snow Cream. 


Break the whites of ſix Eggs, put theretok, 
alittle Roſe-water, beat them very xvell to- 
gether with a Bunch of Feathers till they|; 
come perfeftly to reſemble Suow, then layk; 
on the ſaid Snow in heaps upon other Creamy. 
that is cold,-which is made fic for the Tableyþ,; 
you may put under your Cream in the bot» h 
tom of your Diſh, part of a penny Loaf,]; 
and ſtick \ therein a Branch of Roſewary' : 
and Bays, and fill your Tree with. the faid]” 
.- Snow ; ſo ſerye It up. 


Ta makg a $)R:rbub. 


- Take a pint of Verjuice, ina bow?, Milk 

the Cow to the Verjnice, then take off thag;! 

'Curd, and take fweer Cream and beat them 

together with a little Sack and Sogar, pat it]. 

_ Into your SyNMabub pot, ftrew Sugar oa it, 
and ſcryeir vp. | 


To make a Whipt Syllabub. 


- .- Take the whites of two Eggs and a pint 
- -of Cream, with ſix ſpoonſuls of Sack; and 
as much Sugar as will ſweeten it, then t3ke a 


BirchenRodand Whip it,as itriſerh in froth 
ſcum ir, a0d'pur it into the Syllabi\b por, and 


focontinue it with Whipping and Scumining 
7 


till your Syllabub pot be full. ; * * T; 
_ | WET : -2:-TY 
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To make an excellent Cream. 
Take a quart of Cream and ſer it a boy*, 
"J0g with alarge Mace or. two, whillt it- is 
ſoyling cut ſone-thick Gppets, and. lay them 
in a very fine clean Diſh, then have ſeyen or 
mn eight yolks -of Eggs ſtrained with Roſe- 
Je [Yarer, pur ſome. Sugar to them, then take 
jibe Cream from the Fire, put in the Eggs. |. 
\f fandtir all rogerhe,rthen pour on the ſlices of -- 
*thone Mancher, and being cold ſcrape on Sugar,: 


| 


Icy 
lay 


ry 
id 


ſand ſerve. 
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k | | 
al Direftions for ſuch who mtend to be 
t  Lamnndry«Maids in Great Houſes. 
p ; 


| F you would bave the Eſteem, Credit _ 

_ and Reputation of a compleat Laundry» 
Maid, you muſt obſerve theſe follow- - : 

p ing Directions. EOS NF 

11 Firſt, You muſt take care of all the Ling. 

| inthe Hovſe ( except Points and Laces) and - * 

| 

| 

| 


j whatever you waſh do it quickly, and donos _ 
let ir lie and ſtink, and grow. yellow, and © 
ſo create. to your ſelf the tnonble of Walſh-' 
ing it again before it be uſed. vs 


- 
'* 
* 
wu 


Secondly, 


ot 't e " . 4 , . 
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7 Compleat 
Secondly , you maſt take care that a 

the bracks and rents in the Linen be duelſ 
mended. 

Thridly, Keep your certain days for wil 
_ ofſuch Roomygas are appointed you to 

and keep Clean. 

""Fourthly on muſt be ſparing and notf; 
Laviſh and Waltſul of your Soap, Fireandh 
Candle. 

Fifthly, Fntertain no Chair-Woman un-k 
known to your Maſter and Miftreſs. [f 

Sixthly, Be careful that your Tubs andh 
Coppers, or whatſoeyer elſe you make uſe of, 
be kept clean,” and in good repair. 
_ - Seventhly, You-muſt be careful that you | 
riſe 4p" every Morning, = Fr 


$. 
, a4 
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\ & go 
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| Direftions for Houſe-Maids in : reat | 
Foe: 


Our principal Office is to make clean 
| the / greateſt part. of the; Houle, 
and. ſee. that you ſulfer \no. Room. to lic 
fo, \ 
| u 7 That 


TY Thx look wells ache inf] AS 
Tangings;:: Chairs, Stools; &c. And fee 
at they be often bruſhed and the 'Beds fre- 
Jvenely tnraed- 


V4 3- That you do not mi. place any thing 


y carrying, it: out of the Room. to another, 
þr that is the way tohavethem loſt, or you 
zundly /Chid for not Leeping them in their 


Froper Places 

"4+ T har: you be careful ahd diligent to all 
"$travgers, and ſee'that they lack nothing.in 
heir Chambers, which your Miſtreſs or La- 


Klean andi{tweer. 

| 5+: Ebar you-help the Lanadry- Maid: in 
i be Morning on a Walhing-day. 

4 6, Thar inthe Afternoon you be ready” to 
Jbelp the Waiting-woman or Houſe-keeper 
Jin their Preſerving and Diſtilling. 


—_ooa\. 
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5 Direftions 's Scullery- Maids i in Great | 


Houſes. 


a 1. YN muſt be — to "ki ſweet and 
clean, the ſeveral Rooms which be- 


2 long to your Charge, as the Kitchin, Pantry 
WWaſh-houſe, &c. ; ; 


{9 


\ . 
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nd hy wiltalow, and that your.Cloſe-ſtools and |, |; 
f,C Chamber-pots be duely emptied, and _ | 


2. You : 


he " on Wats. and <A thy J 
Plates and -Diſhes-that are uſed in thi wy 
t cben, likewiſe the. Dreſſers and CO 
F alſoall Kettles, Pots, Pans, Chamber-x 
- With all other Iron, Braſs, Tin; and! Pewd. 
tet.Materials, that belong to- the Chambs ber 
and Kitchen. | 
-3- You eſt Waſh your own Linen, keep 
. ing your ſelf ſweet and clean, remembering 
F always, ſo ſgonias:yoi-have madean end. of 
- your-dirty;work;: to: Wal and Dreſs your 
_Rlf- Neatly, Titely and Cleanl ph 
. Now if no Ley — and diligent 
Fe: | cleanly i ig; Ner rage this place, yo you will 
hrs notice ae a bs) you will be 
Wvanced £0. a mea "nd _— : profitable 
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le he Choiceſt Receipts and :rareſh 
crets.1n Phy kek and ihe 
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fx irred to thi Capacity of the mean Houſe 3 
keeper, andzf pur ifito Pcafticeimay.pre- . © 
vent 2: ent £xperces, aud Chartes: © 

F which'moſt Familics are at "on Dotios 

-j .fy and a aan Tr : — ” 
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Printod for Thamas Paſſmger at a Torn's Bi: 
bles en Londow-Bridze, 1691. 
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[ : Choice and rare Receipts in Phy 
tick and Chyrurgery. . 


A Rementy atdinf the 'Gripin of 1 th 
Guts, to be taken Inwardly. 


Ake Dates and: Peach-Kernels off : 
each half a Dcam, Nutineg fourſ 
Scruples, Powder of Diamarga-| 

ritum Calidum 'two Drams ; 

He-Seeds One Dram, Cinnamon two Scru- 
' - þs Saffron ten Grains, Sugar the weight off « 
"2 -all the reſt : Make all into a moſt fine Powder, | - 
| whereof give two Drams in' White Winef 
 ewice'erthrice a day, if the pains are much. | - 


. Another Cure for the Griping of the Guts 
- | Se Syrup of Vie ad Bur- 
one ounce, a VINCE- 

_ Seed, drawn out with Violer-want, half anſ} 

- ounce, water of Burrage, and Saxifrage, off 

each three ounces ; mix theſe together, make 

thereof a Jelly for two Doſes, or take the 
.of 'ſfeet Almonds, two ounces, Syrup 
iolets one once, Butrage-water, halfgn 


= theſe. with half a quart;ra d 
ned | 
y Cure 
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A Care for the Scurvy. 

Take half a peck of Scurvy-Grafs, Water- | 
Creffes, Brook-Lime, Horſe -Radiſh, 'Selan- 1 
dine, Wormwood, Fumetory, Hyſſbp, Ger- | 
mander, Bettony, Agcimony, Burrage, Bu= | 
goals, Elicampane, Polypody of the Oak, + 
Caper, Aſh, Flo OWers Gf Elder, Tammaris- | 
barks,of each of £2 bandful, boy! them'iin | 
4 poſtern Waters, or offer clear running Wa- 4 

"29031 to make j plea ant, you may put jn a | 
lictle Sugar-candy, and drink it as Dyet-- } 

| drink, .every Morning, keeping your 4 | 

very temperate, not giving way cn to 

« pb ig cating or drinking, . - F 

At incomparable Cure far the Palfic- 70 

. Take Lavender and boyl it in Water, an. 

| lf gain) it, and driok half a pint daily, f [ 

$ and laſt for a Fortnight together, iewill cure 1 

you : Probatumeſt. L 

_ T'a, make the Face fair, and the Brlath facet, I 
Take the Flowers of Roſemary, and” 2] 

I them in Waire-Wine, then wa I ot bt 

{ therewichanduſc it for todrink, 

make your Face fair, and your Breath ſneets } 


SQ Probatum ef. 
4} "fexertlept Reme wth ite Ba 
\;; Fake nine ;red, Fe $.d a 4 
gep:two 4les, eaten to WUCcTs - 
dne Part af the nine, of the Pow. | 
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- very hot,do it freſh OL $3: ays, fot te 

.days together, and you all baye Remedy] 
"After that ſwadle the place with Scarlcr or 
. red Cloth, next your Skin, and ſo wear'ir 


7 


_ © maris, and Jay inn ſteep in a pint of White- 


- *drink no 
* andic {protect 


" * 


; | - Take! "A 1: B 
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_ The Tompieat.” 


der in a Crau2zht.of Whire-wine; faGiop, ec: 
'or drink not. for two bours after at leaſt, and « 
make a Troſ5 fir for the broken place, and i inhhi« 
1s a preſent. Remedy, | 11 
A preſent Remedy for the Cr tp. « 

Take Brimſtgone, Vernine, two Eggs. ſhellg. 
ard all, and a handful of Wirmoodl leave 
ſtamp them all together very well, and applyf 
ic-to the Arm, or any other place grieved 


na 
39! 


6 


i 


. Winter and Snmmer © Prob-rum eſp. 
ff Medicine for Fevers. 
Take ,Cammom'le and” Centory, amp] , 


t 


them, - and wring out the juice, drink jc in 
- Butter-Milk, Poſſet-drink, mingled with} 
"Wine, with conrinuance, and you ſhall find|\ 
© Core : Probatnm eff, * an 


..., For the Rickets tn Children: ſh; 
Take a handful « of the inner Bark of Ta-[ 


three d ot: and ct the Diſcaſed Frivy w 


A. 7 Medem meer P 4 rad Head, 


Dl 4 ruat 'S 54 0 : 


cagnd waſh the: Head well Hiatai Near, 
andMorning and Evening, and dip a Cloth in. 
d ighe Wager, and lay it to the Head and LE 
vill heal it, ne 
A precious Remedy fur ſore Eyes,. | 
: ' Take \ iotets, Myrrh and Saffron, and 
esMmake a Plaſtcr, and lay it on the Eyes, for - 
jyPores, Aches, 2nd Sacllings, and you ſhalt. 
of od preſent Rewedy, 
enſ; - .., For Bloog- ſhatenſore E) 88, 

"Take the juice of Plantain, Houſe-leek, 
JLily-Root, Betony, the white of an Egg and©_ 
ir Water, the quantjty alike, ſtrain ther,” 
[nddrop it into che Eyelukxe-warm, twice a 
- (day; atid it1S a preſent Cute, 
p| © Foy the Pin and Wb. 

n Take the Powder of Ground-Ivy, a Hares : 
h{Gall, and fine Ginger, a little Hony, with 
1 Woman” s Milk,an even quantity ſtrain them” 
and drop in your Eyes twice a day 3 god you. 
ſhall find Remedy, Gr 
© priC'ous Ated,cine ſor the Head: ath,.. 
Take a ſpocnful of. the juice” of Berony, '' 
with ag 'much Wine, and as mynch Hoes” 6 g 
1 nine Peppcr Corns beaten in ir, drink it at *- 
s, four days;anditisa preſent Care, '* 

Another for tbe Head-ach,a Mrdicine worth Gold,” ; 
| : Take the jvice of Ivy, and out of a n- 
or ſawcer ſnuff it up into your , Nale With 2, 
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' - A Remedyfor Deafaeſs in the Ears. | 

: Take thie juice of Coleworts, Bettonyla' 
+ Hore-hound, and Sallet-Oy], and mingleF, 
- ahem wich Rain Water, and drop'it into theltt 
* Ears Juke-warm ; and.it oor the Cbre. P 


A precious Medicine for the Stone, 1c 
Take the juice of Saxitrage, the Powderf it 
of Ivy-Berries, and the Powder of Ivy Bark; [y 
andas much Salt-peter as a Hafle-Nut, all in] « 
indifferent quantity, take them 1n White-| x 
Wine, as oft as you beſt pleaſe, and you (ball 
' find preſent Remedy : Probatumeſt, | 
' A preſent Remedy for the Running of the Reins, | ' 
| or Pain, or Weakneſs in the Back. 
Take the pith of an Ox back, and ſcald 
- It, and then ſtrain it out. the Skin, and] 
 Plaintain Sceds beaten to a Powder, and a 
;- pound of Jourden- Almonds beaten to Pows-, 
| cr, a pint of Plantain-warcr in a quart of 
| Milk, ffrain it, and feeth it a_Jittle with 
- Sugar and Cinnamon, a little Clary chopt 
| ſmall, Parſnips. dryed' and beaten to Pow- 
"der, if you can get it, | All theſe cat Juke- 
* warm together, or as yon can obtain them, 
| and; you ſhall find preſent Remedy : Pro-. 
' batur eſt. | \ 269 
: Apteſent Remedy for the Sciatica, or all Aches 
oy in the Bones, 
-_, Take Ruc and Red-Netles, Wormwoad, 
' Horehound, of cach of them a Os 
: | * Ramp 


”- / 


tamp them all together, and take the Gallof : 


ny,Ja Bull oc Ox ſtrained, Fſay Butter, Black-Soap,, 
BlefFrankincenle, of each a like quantity, mix 


th 


them all, and warmthem a little in a Frying- 


Pan, fpread it on Leatffer, then lay a Linen © 


Cloth between the: Plaſter aud Skinz bind 


it faſt, and wear it a week together, and: 


[yo ſhall have -perfeCt Cure; after that ſwa- 


dle the place with a Scarlex or Red Clath, 
and' ſo wear it Winter and Summer next 


your skin; Probatum eſt. 7 


A precious Remedy for the Falling-Sichneſs, the 
Convnulfon fits, and the New Diſeaſe. 


Take the Skull of aManor Woman, waſh: - 


Itclean, then dry it in your Oven, ater your 


Bread is drawn, beat it topowder,; and boy 


ic in Poſſzt-drink, then let the Party drink: 


thereof Morning ahd Evening, or. as ofc as: 
need requircth 3. it izan approvedRemedy. | 


Mr. Baker's Medicine for the Congh of the. 


Lungs, 


Take three pints of Running-water,.halk: 
a-pound of Portugal Sugar, with nineFiggs,. 
and half a ſpoonful-of Aniſe- Szeds brubled,- 
a handful of Raiſins of the Su clean _waſh-- 


_ ed and ſtoned, a penny worth of Maiden-- 


hair : letall the'e boyl together, until the ©. 
one half and more be boyl'd away, Een 4 


G. 4. t 


— 
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- Rh thropgh 2 fine Cloth, and every Morn- 
-. Ing drink two ſpoonfuls of it loke-warw.and 
"1 ſhall find preſent Remedy... - | X 
': , For & Fetter, 
; 'T ake the Gum of Cherry-Tree, and lay it 
» mn Vinegar ten days, then 2noint the Tetter 
© therewith; Good for all ſortx-of-[tches alſo. 


; Agquiek Remedy for Cernr, and that with me 
- fent Exfe. 


nn fo 4 Sees 


- Appar, then'touch them with the Oyl of 
; Sulphur, and then dreſs them with our Balſ- 
| $0 Artificiato once a day ; beſides that »pply 
Eo tat of 'the Leaf : Let'your Foot an 
0es'go Werſhod in it after that you haye 
wv the other, ' and you ſhall find preſeae 
| Cure: Probatuin eb. ** 


— 


Firſt pare them umo the bottom, til you | 
fee a'thing like Macter, or titl the Blood 


- - Fir-an Iich. | 

Take: balf a_ pound of ths beſt Crown- 
TEL bandfol of Bay-ſair, with Water 
very bot,and waſh and bath your Body before 
þ-# _ Fire ſl you be Cart; Probetucm eſt. 
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rn- [© 4 Meaicize to "Sy «See, © "3 Y 
nd | Take Mutron'Suer, and welt ic, and ſtrain 
it, aud-mzke thereof'a Salve. 
To sken a Sore. | : 
it Take new. Milk and Alum, dip a Clotl 
er therein, and lay it upon a Sore. 
For 4ll manner of Palſies inthe Head. 
Take ſmall Spike both the Flower-and the 
Stem, 'Diſtil it, and with rhe place gricyed,. 
, [and thicchinder parc of the Neck” 
4 .-* * For the Toh. ach. 
F Take Roſemary wood, burnt to Coalsy: 


PY 


not to Aſtes, bear jr” ſmall, pur.ic into a new 
Finen- Cloth, nake it. as big as a'Walnnt 
and holVic between your Te:th,' ir-will _ 
all Worms, and, keep the Teeth from ns. 
Pain j r P/ 0b. ef” 
BE hl Forks 38 e Throar: ; 
Take. a Colvmbine and- Cinqueſoil, ane 7 
ſtamp i and boyl- them together, and 4 
tain the With Milk anddrinkityery warms | 
Fra Cer? 2 the Month» I 
« Pake': a. Jower-de-lite- Root; waſt-it, and ay 
Me. add a few Jeavesfof- Pefiny-royat; 1:yi | 
Moc o ſtrep! in Condnit- Water waſh the: © 
with the Water," and you? PUT 
preſent Remegy. ol t Py el Untit. Wo 
jo or *t e Coligh of Ing of 192 Breath 4 | 
#1TAkt Nie of ber fonbigof \ Hyſop” Lj. 
VAR: of eachan Th Rs 
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| 46 oe Morning a of xipe7ry or two. 
4 n For the Hardneſs of the Spleen. 
- Anoint the Spleen with the ol of Ma- 
* tick, made of Maſtick it ſelf, 
. » For a Stitch, 

Tf ake Chamomile,and make it dry between 
two Diſhes on a Chaſing-diſh of Coals, and 
ſo bind it to the place. 

Another for the ſame. | 

Take Bread, aud make a Toaft thereof, 
then Crumble i it, and fry it with Honey and, | 
Salt, and lay it hot to the place. 
- For Windineſs and Weakneſs of the Stomach, 
T . Take new Bread, Took! ic a liatle, then: 
+ ſoak it all-night in Hypocriſt, and eat it, In 
7} the Morniog faſting, - | | 
 -"For thoſe that cannot bald this Water. . © 
{ Take the Bladder of t' Sheep, dry it 
+ thr oughly, bear it to Powder, put it into five 
+ ſpoonfuls of Vinegar, and give it. the Party 
p00 Eed-wardto drink; andit wil), Remedy i it.. 
| . Take Cummin-Sced, andCoriander-Seed, 
{* beaten to powder, an ounce of Bettony 
©} leaves, ſtawp it ſmall, and drink it wit 
+ Wihe: ſwell to perfome, or old Leathers and 
| you ſhall have Remedy. h FY--2048 
=. .-+ ' FortheTellow Faundice, C | 
+ .: Take the ipner Bark of a Bae Then 
| LL fouls! in Milk, and reap It 
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| doth come... 


| 5» and ſeeth: them in good Milk, —_— 


 Sirvant' Þ 


. Another fort be __ | 3 

Take Turm:zrick and Engliſh: Saffron, and , 
dcink them in Ale. 

To ſtop the Bleeding at Noſe. | 

Take Cumtry,and pvt it into the Noſtrils, ,.. A 

or receive the Smoak thereof. | 
For Burning. 

Take the. dropping of Paces and Ly: 

thereon. 
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For the Piles; . 

Take Black-Wooll, - an: Black-Soap, and; 
bind it thereto, or brown Paper alone he] PS. - 
To remove. 4 Diſeaſe from the Sromach: | 
Drink a quantity of Dragon water, or. | 
water Imperial, ,mingled with Treacle. ors 
Mithridatum, 
: For one that is Pot ;ſoned. a 1 
Take green Rue, ,waſh it and temper ie: I 
with White-Wine, and give ithim to drink, .. \ 
A preſent Remedy for an Ague.. DV 
Take two uncerer ie Bay Salt, rwo.guntes L 
of white Frankidcenſe, and a, 'handful: df 
c—_— beaten together, and lay it to the: 
wriſtof the Hand, two.hours before the oy 


be For Spitting of Bidod.: f 
Take Smallageand Mint, Rue and mn 


it Mr, 
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Por the pain in the 4 

Take Gag ze, Roſemary, Chamomile, of each 
of them a handful, then ſtamp themr roge- 
| ther,and fry them in May Butter, and anoint 
F - the Back therewith warm, 

; For the Caiher im the Month. 

Take the juice of a Plancain, Vinegar, and | 
Water of: Rofcs, and waſh the Mouth there- | 
| with - _ 
$ " For a Sore Breaf. 
 — Take Grounlel, and chop -it ſmall, the 
grounds of ſmall Beer,and wheaten Bran, anc 
| Shceps fuet beaten in a Mortar, and boy] them © 
q all cogerher, and lay irto the Breaſt. 

; 2: + Foy aWeak S-omach 

- Seeth Centory in fair clean Water, and tet 
the ſick drink thereof Mmke-warm nine 
| froonſuls2t a time; fr Purifierh the Breaſt 
2 ; and Stomach. 


-» , cw 


# 


PO gs For thi Worms, Is 

"Take aſpoonful of the Sy rup of Worm- 
F | wood, with'a Scrupleof Aloes. | 
FS. © ' | Fer the Stone Collick; | 
E :: Take a head of Garlick,- aſt it in the 
£ Ember clean it and beat it in a Diſh-with' a 
{ Rolling pin,” put thetetoa, good quantity of 
F *Peppers then take of unſalted Butter - om 
| waſhed, as much as both Garlickand Pepper, 
| mix them - well together ,, and make- Pills 
3 tercof «5 big asmay conveniently " hu 

y owe 


rake one, if thateaſe not rake a fecond,;'att Þ 


| the h:Ipof of Godit ſhall eure young aneokl 


| Body, it killetl Lice or {tchiin Head or Body: 3 


lowed, ro]themin Neamey and Sugar ; 0 then” 


moſt but. a third, faſting balf- an hour afrery; 
then take a Toaſt;/ and butrer it well on borhi 7} 
lides with freſh Butter, put it Into apintot } 
the ſtrongeſt Ale you can get 3 being'toared _ y 
eat the 1 aſt firſt;then drink che 8le;'and:by: : 


Amnther for the Iich. : | 
Take QuickMyer two pennyworth, kill i it 
with'Faſting-fpittle, and three penniy-wofth. 
of oy1 of bays beaten together,aud angint the * | 


For the Dropfte. | 

Take Pills made with Aloes, Jailap, bet ; 
Honey, every day take Broth made with -: 
Veal, aad'S: uryy graſs boyled in it; letthe » 
Meat you eat be roaſted.dry, and allthe:b- 
ther Dyer as dry: as you m3y- ; refrain deiok - 
2s much as you may; but what you — q 
it be the beſt. 3 

: HRemedyfor the Swell vof tbe Legs," 

Take the juice of Walon: of yn of 


Vinegar, of Barley-meal, of each a.liks' 
tity z boy] them, 'and make a Plaſter; q 
gr n'the: ſore*\ hoy ery» 5 at. 


” 7 


| wo ai Soap, fowe Roſin, ſome Deer-' 
| ſhet, ſeeth all a lictie till-it be thick, after: 
| take two Eggs, ſhelis:and all,. bear. them, 
q finall and put to the! other, and apply. it: 
' Plaſter-wiſe, bind it to the; place luke-warm, 
- and you.ſhall find prefent Remedy ; after: 
- this ſwadle the place with -Scarlet or Red: 
- Cloth next yourSkin, and wear it ſo Winter. 
- and Summer: Probatum eff. 
Tam agaly 

| Take Littice and pound them,” and wring.; 
| Nora, anddrink-it. | 
To ftop.a Loeſeneſs. 


a I, INE Rn 


- . Powder. of Cinnamon. 

; For a F ello. 

- Take May-Butter, and femper it with a- 
* little, Barley-flower, .and Bean-flower, and 
. new yellow Wax, with: a- little Ro{in, and 
- makeitin formof a Plaſter. 


To ay the Flux, 
Take. 1dng; fy 


; give it the Patient _ drink.. : 
| Hof xollen 14 Tal oe: » Boyl 


= "Te. of ripe Iry-bercies dryed in the. 
| ſhade,and beat themts Powder, andthenlye 
' in yourBed,and ſweat well, afcer. your ſweat is 
; - aver;changeyour.ſhirtand ſheers,and all your : 
. Bedscloths, if you. cai. ; if _not,. be ſure you 


Make Pap of Bean-flower, and put theroto- 


"and boyl it ioBroth, abd | 


changg 


| you with thee or 


1change your Linen. nes this Pow-. 


|tbe Morning, and bave walks about the 
'Exred. Some haying Flag ve-ſores naderthe © | 
e left Arm, taking '$ 


"gp = 3 a OW Pom "Ez 
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der at. Night, and have foundrhemſclves well in 


right Thi and under 
this Powder in the Morning, and 2 at- 


|| Night, their Sores have been broke of them- 


ſelves, and the Cooks ies have recovered by the 
help of Ged. T 


approved by,divers/People now living in the 
City of. London. Li , 


s. and Feet. 

_ Take Lin-ſeed , Wheaten- bran, Brooks - 
rs Chick-meed, aud Gruncil, of each ons. 
them in a Portle of: White: . 

We till 5 ' thick, then make a- Plaſter- 
eragls and eh jt'to the ſwollen place - 
as hor as you. can engure it, andit will tore. 
Fare! Plaſters 1 Prebns. 


ra the Black, Fanndice.” 
' Take of Fch Hay, le, Bore 


wort,. of ea 


11 


tn. eff... 


d, "Tur 


and Calingal, ach a h 


TS 37 Þ | 


houſe fully. 


is Powder is moſt excel-. 
lent for Botches, Boils, Plague-fores, Tokens, . | 
Shingles, and. all other Peſtilent Diſeaſes 3. 


fl mo excellent Plaſter for Swelling of the Arms, 


i, res Te 
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«2408 for exceed 51220 W rg thor. 
Take three Sheeps- Mos: flit ies 'and 
. take out the ſtrings and Blood; apt laythem 
1a Water to ſoak: a Night add* Wy, then 
Faves them Hi es and pyt them inco 2 Pip- 
Jay iothe .bottom of the Pip Lit Wake, 
v $041 gfcwarys . inthe manner of a rid fron; 
8 re wy the; Fen On Sow ever ant 
ck. with "tht EC . anc 2 
| ORE wich, Svgac put: CyroVvk 
OP1 vp the Pip 


- an - Put it into t! 
1 Fad and, when 
3 wed,taks ,OU tri F 
pc Deg AF» veſ 


#1 b or Okt 
7QU din i s ney | 
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| toth prozoke Appetite, and taketi away. 
] painin the Sromach : Being laid to the Ke 


| 1aid tothe Back, it is preſent, Remedy..for | 


them altogether and put them into .a Pip- - * 
kin, then Jet it boyl over a gentle Fire of . 

Embers till it be well mingled aod melted 2 
together, they ftrow alittle Red and White - } 
Lead, being.wingled 'togerher in Powder, 1 


4 fill ſtirring it with a'cltean ſtick,and foſtrow 


in more and more of your Lead by littk and 


Hitile, till all be in, ſtill keep ic wich fticring, 


that:it-burn not'2t the bottom, ſtir it for.an 


| hour and half: tagerher,- then wake the Fife 


bigger, tillthe redneſs be turned i:toa dark - : 
Colour, but you mult not leave ſtirring till 
the Water:be turned into a per fett black * | 
Colour as Pitch, then. drop a little upon a - 
wooden Trencher, and if it.cleave not to the. -; 
Tyrencher, hor your Fingers, it, is enonght, | 
then cake Linen Cloths and dip them) clicreln, . - 
and . niake Your Scar Cloths thereof; "the 

L-ad befifted very fine, and (hred'the;Stap = 
{mall, The Vettuesof. this Sear-Cloth, te - 


as ſo”oweth : Being. lf up»n che Sroma h 


it is. a preſent Remedy for the” Cholick being 4 


the Flyx, and the Running in'the Reins, Heat: -* 
ef the Kidneys, and Weakneſs oftho Bicky, 


ir help-th al} Swellings and Broiſes, and'ta- 4 
ketaway Aches,” it breaketh Fellors, "0p . 
7 ,” CLACC A 


| Amoftexcellent Drink that healeth all 


- evo handfuls, ftawp themin a * 


_ wound, Mil foll cle 


fey, of each one quart, let them boyl -h 
at hour together, then kt the. place gric-þ 


£ other. MEA ws ang healeth them, ig] 


draweth out any running Humour, and hel. 
peth him without breaking of the Skig, aud 
being applyed to the F undawent, . it belpeth 
all old ron and it will be made in fx hours, 
thus you bave had the Virtne of this. excel- 
lent Sear-Cloth. 


Wounds without any Plaſter, or Oynte 
ment, or without Taint, moſt perfectly, 


Take Sanicle, Milfoil; and Bogle, of each: 

otter, and 

remper them in White-Wine, fee give the 

Ker thr that is wopnded twice or thiice in a day, 

be-whote.. fr boldeth open the 

eth the wopn Panicle 

healeth i it, bur. Sanicke muſt not be. Biyen- to. 
him tha ; is wounded in th&Head..., 

For Worms, Boils, and Batghes, 

Take Roſemary, and ear, if faſting, witk: 
Broad and: , and you ſhall haye no. 
Worms, Boils, or Botches: | 

For all Athet and Lame Members, 


"Take green Rue and Roſemary,two ant | 


fuls, put chem into Sallet-Oyl and M 


2 q 


ved, 
£ 


je/ved be anointed therewith againſt the Fire, - 
<1. |Þcing firſt Chafed witha Cloth very wel! 3 
nq|ofter anointed wrap it up.in a Lambe-skin, 
th |the Woollfide inward, do this to Bedward, 
{for the] Foc of three weeks together 3 this 

[Cured a Man, that could not ſtand nor go ; 
Probatum, | | 
A moſt excellent Remedy for to Cure Children 
of the Rickets, . 
/1| Take a quart a of Creamand boyl it toan' 
7+ |Oyl, tak#®chree or four good handfuls of - 
y, [Camomile, and mince it ſmall, and put. it 
- [into the Oy, andlet it boyl over. aſoft Fire: 
+ |til.the heads become criſp, and that it be: 
| very bitter, then ſtrain it, and then anoipt . 
e | the Childs ſide downwards, and the bottom 
7, | of the Belly,and the Ribs Morning and Evet-, 
e{ing : Alſo give the Child thricea day, fix - 
e |{poonful of Harts Tongue Water, in which. | 
2». you have ſteeped ſeven or eight Cloyes, 
4 and pur therein ome brown Sugar-Candy 
to ſweeten it 3 1f- the Child be _not weaned. 
{| yob muſt wean it, or elſe no Medicine wilt 
] recover it z alſo you muſt carry i ax little, 
8 you can in your Arms, but when you do,. 
| be tirring of ic, and make it try to ule. _ 
| the Legs, .if it be of that bigne(s, and in a. * 
ort time it will Cure it. 1 neyer knew this. 

: Probatum.. 


\ 


A. moſt: | 
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-  AmoftexceliensEye Water, for any Diſeaſe of 
© [the Eyes, often approved, with happy Suceeſt. * 


. 
- 
"5 


_ © Take of thebeft White-Wine two little 

- Glaſsfiills, ofPhite Roſe. water half a, pint, 
- of Water Seffindine, Fenil, *Eyebright and 
.Rue, of eacla quarter of a. pint, prepared 
Tutry fix on 


> —_— 


Camphice and Aloes, of cach;2h oafice, then 
qux them together,. and put it into a Glaſs, 


= —— a—_ 


it,. then let it ſtand forty days and nights a-. 


\ Eye up and down, and it (Tail Cure his Eyes 
— Gf all Diſeaſes. | 6-58 : 
1 moſt. excellent Tulep for a Cauzh, 

oy £ 
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: Rofenary , of Liquoriſh'cleaa; ſcraped an! 
thiniliced,two og'ices, of Aniſe ſeeds breiſed- 


a AWE ye 
% 


RY er Wan ti v7 
| Vw 


-three drops of Oyl of Sulphor; take” two: 
ſpoonfats, when you begin to cough, this will, 
leſſen tne-Flesm, and cauſe you t9'b;ing tt 
up Eallly ; Probatien. M 
NED or 


ces, of Cloves as muth, beaten | 
tofine Powder, df fine Sugar two ounces, of fif 


and keep it yery cloſe that no Air can get to: 


| broad, in the hotteft,of Symmer, aod ſhake. | 
it well twicea day, then let the Party.dtap 3,1 
vp 10 ther B56 with a black Hens fea- Ii 
ther; as be lycs cn his Back, and ſtirring his-bh 


© Take a potcle of Spring-Warer, and put. | 


tixo ounces Boyl afl.chyfe till half the Wa- 
ter be,confunied, then ſtrain ic; and par in it 


F 


of ' i Fora | Braiſes Prey 


Take white Dalfie Kovey. = "pts 
nd'all, poond't hem,” and ft rain tt vice gi 
> them into ſtrong March Beer 'or Satk, and 
4 leive the Patient. agood draught thereof, or 
1 (boy! them in Ale. and make a Poſſet thereof, 
1 tas of the former, and let him ear the Leayes 

f he can, and tet Him' Swear dfrer. ©, | 

. For the. Cough of the Lungs. agate 0 
!'ake" Colcs-foor,” Bettony, Burnet, an 
| Red Roſc-Leaves,. of each a_handfyl, * 

mfry-Roots ſcraped and fliced two hand- 
fuls, boyl. al! theſe, in a Gallon of Spring. : 
Warer, .til ir comes to a pottle, 1 67 Rr rain - 
ahd fer. it over the Fire again, t . 
enifar double refined Sv VBars and'put = 8 
ira ' 


[ir, and let jr boyl over a f ſofe Firs Tha 
. Jof-afi hour, then take it off, and put, 
ſomeGlafz, and ſtvp it vp rote? 
drink ſix ſpoogfuls Morning and Evehi I 1n 
at: NE in the Alternoop, Frans royed 


- 


+ 97 moſt extellent Feb Cine th 
" *: "bretd Tetth, ers ws 
Takeof j ore Capoh afe\" yer) 
| doompgog he | 
| ewice as 
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65 | "VThe Compleat 
© ne ace — and-they will break fleſÞi 
RAlily,and ent Torments, and Agues,ang 
- - Dther Griefs, which uſually accompany thelk J 
comingfortb.. - - | 
Dinefions for a Ghyfter, Þor 
Take apintof New Milk, of a pint ang. 
a half, and fer it on the Fire, and make if 
ſcalding hot z take ix off, put into it the yolliq 
a a New een wy two rg olr: 
rown Su and give it the Partyq 
Blood-watm. , ” 4 .|Þ 
4 Special Water far Pp. Wind in the Stamach 
| . ... or @ny other Part. 
&-'- > Take Penny-Royal-Water eight ſpoos 
; Fouls, put to it-four os; five drops of 'Oyl © 


f 


O 


{ 

10 
innamon, drink ic anytime of the day, bus k 
e ſure faſt ff Doty after it. Fi i 
A Powder far teuder Eyes, For old or young. It 
. Take a piece of &-- Sugar-Candy the f 
} 

Y 

i 

T 

] 

: 


ym a Choline, pur it a ps epipg in 


nothing, when ſo done put it upon 
a white Pa p. UATY Fire, .ſothat itt 
may be thorangh-dry, then 

alittle Sieve, fs 

Way yy 
, 


W- Fg Borat Sam it in age Mortar, Fat 
; earce it theough 
{ 


Med jk , bor theCorns,. "_ 
ater,of Mercu 


of Alum a piece 
qpker: 


bt "Rn 


ror — ror 


eſÞigneſs of a-Bzan, and boyl all theſe togather! - 
anja a Glaſs Still, cill a ſpoonful be waſted, __- 
eijpod when you uſe-it be ſure warm it, this 
Þlſo js good for a Wart, Tetter, Ring-worm, 
jor the ltch, / 
nd 4 excellent Powder for the Green-Sickneſs. 
>is4 Take of Nutmegs; Cloyes, Mace, one 
quarter of an ounce of each, beat them ſeye- 
ofrally, then bear allrogether very well, one 
tyquarter of -a Pound of fine Sugar, very {mall 
.|beaten, mix them all yogether and-beatthem 
bivery well, Pearl the ſixth Part of half an 
, [ounce, finely beaten, and mingle it with the 
nJreſt, beat them all together again, the fillin 
off of Steel, or-Jron, an ounce and a —_—_ 
ic{fifr it very ſmall, mingle igwith the reſt, bux | 
if ſo ſmall aquantjty will not ſerve, add of | 
the mettle a quarter more, let-it be-ſifted be- 
e| fore you weigh it : If this will not, ſerve, ;:pat © | 
a| ina little Rubarbyor alittle Aloes Succatrina, {| 
u|when you riſe ina Morning take half aſpgon- | 
ful, at four a Clock-in- the; Afternoon take as 
4 much,and when'you; goto Bedays ſti 
} 
| 
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your ſelf an hour and thenear ſomethin Br 
ce} Sugar-Sops or the like. r $18 46 
 Direftions to mike a' Plaſter for s Ruptite..” 
b .Take freſh Butter and ,vnwro! ht: Wax, 
of each a like quantity, Clarifis -them ſevie» 
zally, the juice of Comfrey, Knotted Graſs 
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WAL Daiſie-Roots of each a like quantiÞ* 
S_SPWFc the Powder of Aniſe-ſeed and CumP* 
;  min-ſced, but thrice as mach Cummin-ſeed$ : 
*as Aniſe-ſeed,and-the Roots of Cumnfry, dryttl 
it, make Powder of- it, boyl thoſe Powdergis 
ic the Butter and vunwrought Wax, on a ſofg L 
_ Fire,@agood while ; then putin your juice, kQP 
. It boyl a walm or two, take it from the Fire} f 
> .. ſtirjcall together till it be cold, take hereof} y 
- Fpreadit: Lay it tothe Cods as hot as it canſ a 
be endured; uſe this till-it be cured- : This-is© 
a moſt excellent Plaſte# lor oue which is burſt f 
at the Navel - #1: | a 
'- * © - ApprovedWater for Old Sorer. © ' Ft 
Take Violet Leaves, Roſemary, ElderÞ i 
'Leaves, Sage, Honey-Su: kles, Water Betony,;}, 
-of each alike quantity, cut them allrogether|' 
very ſma!l,' ſeeth them ina-quart of Running} 
Water, and put a little Alum and two ſpoon- 

Fols of Honey to it, - [30 LAST 
© Avexcellent Plaſter for an Ach in the Foyntr, | 
_ Fake of Cummin a pound, a quartet of 
, -# pound of Charified'Butter, a quarter of a 
Ponnt'of Black Soap, a handful of Rue, two 
oonces of Sheeps-Sner, 'one ſpoonful of Bay-| 
ſalt, bray theſe together, then with a Gall 
of .an Ox. .fry them ſo done. ſpread it: on a 
iece of Silk and heat it agaioſt the Fire, lay| 
Jt'on the Athas hot as you can, andiet it cqu-| * 
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lo rxcclent and approved Powder for 59 
'; Take onepint of Hop-Water ,made whey. 
the Hop is in. the:Flower, let! it: boyl tall \it - 
r$is ſcalding hot, put into it half a pound; of 

$ Liquoriſh :dryed, -abd>beaC.it-t0.2-veryifige 
$ Powder, take-off your: Water, from the-Fire, 
for the Liquoriſh.oiuſtnotboyLin the Waters 
your Water being off; put in-your Liquoryh; 
+ and tinthemtogetticr,tillthe Water 15 quite = 
sþ confumed; then take half a pound of Fennel» 

' feed; and half-d pond: of Ariſc-ſeed:drged, - 
'F andibear: to! 4 very fine Powder; ſeared iy * 
| through « fine Sieve; take Angelica-Roots; 
 Elicampane- Roors, :and Leaves and, Flowers 
| bf Eye-brighe, diyed/and beat to a yery fing 
” Povider bf :each-one ounce and a, half; mine 
| gle theſe together, ſo keepit cloſe ſtaptsand 
.| when you cat of the Powder:take twapunces - 
and as much Aqua-vitz as will moiſten it, or. 
Roſs 10s or Angelica-Water 3 ſetifnear - 
| che Fire toiktep. jo irdawbeing muſty gourmay = 
| eatof jt inhhen you-plesſi;as muchagyey (cap | 
| take up with) Groats cis 38: x8ry, nad for 
| the Rheum, for cold or for Sore Eyes. 
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Direitions to delivar\a. Woman in danger. _ 
'r Faks Date Staiie./{hiea is,to Hogder, 


c nv the! Pow er , Wes an Je AMP 
Tani iy nd wake Popony Neem 


ti}, 
m | 
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_ | moſt excctlent 


for ds Ovie av oions: 


ie eill the Beer looks black, then 
| 2 Pot and drinka good dravght 


\ aid frointwo pots; and-after taking it let 
the Party labour hard, at any” Exerciſe, vn- 


| and keep himſelf very warmuncil he harh 


when the Ague is upon him. 
"IS 4 preſent Remedy for a Bruiſe by., a Fall,” 


' a9 bo Fit 'very-well together and] lieies 
| the Br} boond on wichs Cloth." 


A previews Abo e for « bet Kbinm i in r the 


Eto. her * ag vt: the Child will 
fic be alive or'dead. TakeCeiitory! 
ecu op dry ;give it her: to drink: alſo in 
aro andct her drink the Milk of avother 


Takes good quantity of the Inner. Bark 
of a Walnut-Tree, take Beer and boyl itin 
t it into 
a/pint, or 
as much as you can drank, let it be as hor: as 
you'cantake it : If the 06 be: vety tedious: 
take ſix ſpoopfols of 'S t-Oyl- brew'd: to 


®. bes — =_ i 5 


tilhe Swear, then let him lie down on a Bed 
Uone: Sweating; this do. three or four timbs 


- Toke the Suet of a Sheep;apd Horſe dungy 


MO IN Of WW Wo” UW T5 WW bd #% : 


An cs Remedy for the Sting af a | FY w - I 
Take” Treacle,. Rye. and'Haney, of ench. 
a like quantity and a head of Garlick, bruiſe 


Itand wie it togerher, and lay it to the'Sore.. 


For the Canker in the Mouth or ; Noſe... 

Take the 'Alhes "of the- green Leaves of 
Holly,with ſome of \ br Dor Alunt beaten. * 
to Powder neathalfrh + and with a 

Quill blow it on'thiepiace whi | 


is troitbled 
aud-youwill fndanundaubted. Clres 
 _,' I AWiter towaſhSoreswithal, 


 - Take of Plantain Leaves,Sage and Worms. 4 
wood, of cacty, about” » Alum two. 
ounces, Hodey.two Sawcers full, boyl allcheſe: | | 
together in. of Water, tilſhalfbe 
 eonfamed's Th in itandreſerve'the Li. | 
quor, to'w theSore withal. CN by 
Cu {Medicine for the Gout. ry; 
+ Take, of Torberry- Roots, ' make thenor 
clean, and: cut them joros thin ſlices, take | 
the/like quanciryof the Greaſe of -a. Barrow: _ | 
Hog, hen lay at the bottom of an Eartheti 
Pot. a lay of Greaſe, and alay of Roots,aud' 
Hoover again till the Pot be fall;then ſer icon + 
a Dung-bil}rwenty or ewenty one days wel - 
\ ſtopr, then take/it/out and beat it ina bowl, // G 
'boyl it about three quarters of an honr, then 


| Srova it into a penhy. "gg of Aqua VE, £ 


» 


practogether, and anojnt. the place grieved þy 
Fa warm Fire : This hath Cured mavy and 
"” with Gods blefling may/many more. 

AQ :a4t Þ- #34 ner! A; Joe-Ji 


WAIEE-L]” | TO RAT '%F = | 
An excellems Diet-drank, for .a Family 


+ the Running Got, . 


% n ' rv 
= : 2s 
* 

To: Cure 


1.14 19,Cume thoſe bo gre any way grigved. - : 

' # Take nigequartrof Water; and ſet-it on 

TheFi | 

. ounces and a tialf:-of Sarſaparilla,bruite it and 
let it boyl ſomethicig more thati''two hovure. 


"uma (I? 4 IS Ys Py Ja? 3. we 


gently; always Keeping of. it.cloſe covered, 
 tbrec ounces afid a half of Liquoridh well brui- 
- £ed; of Epithyriiny, Her ils, Stezcades 
 *aidCamomileFlowers;of each neataquarter 
.- of an ounce, boyl alirogethier kwohours ve- | 
--#y ſoftly, then ſtrain 4r-dpd7 pr it upin a 
| [colt vellet wellſtopped;/when ies cold then 
j-boyl apain all the aforcfaid ingredients in 
Z 
; 


{... mine qoarrs'of Water #bouryfour-bours, with 
| @ſofrFice; put this 48 another Veilc] well 
: Ntopt;of the firſt befo _ riſe; take about 


thalf apint, z'diaughrjaſt before yon go to 


; [Dinnger, 2nd another at goipg:tariBed,(and| 


*. ,betwixr Meals dtinkof ebeilaft. you m:dethie 


© like quantity, or when you iſt;eat na Meats] 


: | i A 


| _w ..-7 a _ 
- 6-8 z hos id q 
ot rp , ” y ” - 
| 'Compieat : 


| ind, any Aches mthe | 
Joynts, or Limbs, very fit to be taken Spring 
1. 41d Fall, ar well go prevent theſe wbo are not, | 


eFire, when it boytesb;put | into'it' four | 


2 . in; 


Ws WEE Ps s 


inthe morning,a porchedigig 

raiſing of the {cum,” youc Bread w.1l baked, * 
and.as much of the craft. as you can cats 
Dink no other Liquors ducing the-timefou 


take this all the day,and through Gud's ble 


#* q 


| fing you will find your jelf Cured. ay 


' Atreſervat iveF- oth againſt * Clif: Ou. - 


them and boyl ur quarts.of 'arxr, 


till half the-Liquor be conſulned;, when its: 


cold rake off the Fat FI SLOp xt the B ko, 


[wa pen "+ brepo good Oo ack Chick 


a Kay Veal, ſom me Nile anes.0f 
ton, 4 houom crult «6: ice Loaf, ſome 
whole/Mace, a few Dates, 

conſumed, train it and ſweeten it with aHit>- 
tle Sugar, dcinkhalt a pint next your heart 
inthe Morning, at three'of the Clock inthe: 
A'texnoon, and: the fame. quantity at. Night 
when/you go to. B:d. This. wiil do ; as mich: 
as my other drinks:have done, a great 
of good, and reſtored many Perſots. 


A. drink, for the Wind i the S' omach; and; 
rhe Splcen. 


often as you place. 


gortwoat wy * 


\ Take four goo good lhe hag :Boges., break, 
em into 


4 % o _ 
£2 LE at. | 
EE bees od YR GETS, 


3. +8 


| Take ahandſul of Broom and boyl ij it. ig £4 
a quart of Ale, til} balf be boyled away and 
drink of 'it every Morning half a pint, or ay 


fs 
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{4 a . 
So ut the” Rang +: Ws + 4 
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F p7 rave. W ater fr Pi ai Conſwnprior or Congh 


0- @ ake two Fox Cocks. pull themalive, 
|. Chen kill them, cutthem crofs on the Back, 
* when they. are almoſt cold take their Gots, | 


' and after you have-mide them clean, break 
;- themal| to pieces, then take a Gallon” of 
- Syxk, . two. pound of —_ ſtoned, two 
- pound of Currants,balfa pound of Dares ſto- 
; Ned, three hav rr op 1d Fymne, Pimper-. 
' nel "Roſemary, Ban, and Flowers of 
- each the ſame quantity, put all this together | 
8 with your Cock wro a. Stil} rogether with 
b- four quarts of New Milk of' a'Red Cow, jet | 
{ this de Diftilled'witha'ſoft Fire: And inthe 
Glaſs the Water doth drop' ifro;” fit three 
_ quattersof a pound of Sugar-Candy" beaten 
yery ſmal}, alſo a Book of Leaf-Gold cut 


ral, # Wot ſt the Candy, ſix Grains of Am- 
- THE teen Grains of prepared Pearl, 
br hor > ftcony 'and fmall togerber, dcink 


Dfuls at art , in aMorn: 


oo SES IE _ p, omiting. 
| Take two handſulsof Spear Mint;the like 
of Wormoood: Red-roſe . Leayes dr <<, 

ſome Rye Bread Brake ated; boy] alt theſe 

ane DRE 'of Red-rofe Water and Vitegar; 
= xufrhe Herbs are tender, rhen put 'them 1 4 
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bag and lay them to #: >; "Siothach as } dot 
| you can endure it, and a3 it boys PR 
1 gain, tifree or: fout times with the' 4 EY 
| bo yling : Probatum eft. : "3 
A | 5 excellens Medicine for a Stinking Breath * 
cf - Take two handfuls of Roſemary Flowers : 
f] and Leavyes,and boyl them in as wuch White-,.. 
o | Wine as will ſorerhing more than . cover - 
- | them, put into it alittle Cinnamon, and Ben | 
jamin beuten 20 Powder,” every. MorDing | 

waſtryour Mouth with this No and Nigt 

It ix will Cure them, k  - "HINPe- fs 4 
A Purging Syrup tove Orb 4 Y ; 
Take Polypodium of the Oke four wa BY 3 
Sarfaparilla three onncesahd ahalf,Sennagne - 
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pound, Damask-Prunes four ounces, Gin» © 
ger ſeyen Drams, Aniſe-ſeed one ounce;,Cum- * 
min-ſced, Carraway-ſeed half an ounce: of © 
each, Cinnamon 'ten Drams, Ariſtolechia - 
Rotunda, Pcenia;'of \cach.five Drams, 'Rus © 
barb'one ounce, Garlick five Drams;' Tamas - 
risk two handfuls, boyl all theſe-ih2d:Ga 
lon of running Water to a pottie; thetjſtrain 
it, and put in your Rubarb, and: Agatick .. 
{ nathin Cloth, and tye it cloſe, put it in_* 
the Liguor, add to it a pound of fine Sugar,” / 
and boylit up toa Syn __ ſix ſpoons 
Fuls as often as- you find/.occafion, or more 
orleſs as you. find your-ſtrength. will beyy 
>its an excellent ar: PS P 
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take 2 qua ey of Ginger, and mingle tham 
; rogether, and take a ſpoonfaul of, the ſame, 
' andyon ſhall be ſafe for twenty four days, 
nine times raking of -it- is ſufficient for a. 

whole Year,by the-Grace:of God, And if -ir 
- be ſo that: the Party» be: ſtrucken with: the 
; | Poo: before he hath. drunk this. Medicne 
© thentskethe Water of Scabies a ſpoonful, of 
| Water of 'B-tony a ſpoonful; andaquantity 


2 caiſchim-ro'drink it,and it willexpel allthe 


Uard-Seed, 
Kea Plaſter thereof, and' lay -it ro the 
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16.2 hom. ful of Sage, a-handſul-of | 


i ful 6 "Ted Bramble Leaves, - amp |. 
"all, 98. {rain rhem. thorough a foe | 
quartof White-Wine,and then. 
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* of fine Treacle, and pat them alfogetherand'| 


and'thatthall.draw out the Venom;and |; 
Vty nal WONns the Grace p ts. ba 


= Venom, If the botch appear, :then: tak? the | .. 
Leaves of Branibles, and Eider-Leaves; Mu- | 
and ſtamp" them-together, aud | 


| this Medicine be fed before the Pur | 
a ariſe » YE ſhall be whole by Soles: F 
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- | Bread is drawn, beat it to-Powder, 'and 
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Take of Roe, Mandragories, NET 2 
Sorrel, Burnet, of each half a handful, of 
Crops and Roots of Dragons alike quautity ; p 5 
Waſh.them clean, and ſeeth them with aſofs - 
Fire in Running Water, from a pottle tos  * 
quart,and then ftrain them together through” - 
hereto 
a quantity of Sugar-Candy, or Sugar _—_ 
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Take the Skull of a Manor Womgns Ke 
it clean, then dry; it in the Oven afcer jou 


it in' Poſer drink, then let the Farty'drink p 
| thereof Morning. and Eyening, or as oftav 
| need requireth ; ; it ts an POT Remy. 
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Take three pints of Romning: Wer 
2 pound of Portugal Sugarwith nine Figs and 
half a ſpoonful of Aniſc-feeds bruiſed,a} 
(ful of Raiſins of the Suo clean waſhed-and © 
ſtoned, a penny-worth of Maiden-hairy1e 
all theſe boy! t.gether, until the one}. 
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Norwood's — ang his Evitoae. 
Seaman's Glaſs. 


Geometrical Seaman. 
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Leawinct s Compaſs Rectified. 
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